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gf ron NEW 
Py Ny ‘ODORLESS TYPE 
[srsree } NON-YELLOWING 


DAMP -TEX 


NOW DAMP-TEX OFFERS GREATER 
ADVANTAGES THAN EVER BEFORE 


less and non-toxic, it will not taint foods. Non-yellowing — 

ew whiter white that stays white. 

ip-Tex System advantages include rapid 30-minute drying 

ssired, extreme hardness and resistance to mildew, acids and 

bli, high light reflecting beauty and easy application on wet 

ry surfaces. 

Damp-Tex System has been solving special painting prob- 
for over 15 years in more than 10,000 plants throughout 

_ It may also have the answer to your special painting 

blem 

p us a note on your letterhead, and we will send our repre- 

ative to survey your plant and furnish you with detailed 

mmendations, without obligation, of course. 


TAINLESS STEEL COATING 


pply with brush or spray-gun. Unequalled protection for 

quipment and metal surfaces subject to extreme acid and 

Ikali conditions. Costs less than 4c per square foot. Write 
_ agg aes 


FUNGUS TEST 


Treated Damp-Tex will 
ist fungus, mold or - 

on the surfaces paint- 
f with it. not blister or break. 


MOISTURE TEST 


Canadian Manutacturer: Standard Paint & Varnish Co., Windsor, Canade—Canadian Industria! Distributor: 


CAUSTIC SOLUTION TEST 


Water soaked bricks painted Two to three percent caustic 
with Damp-Tex and dried in washing solutions are not in- 
the sun prove the film will jurious to Damp-Tex Enamei. 


MONEY BACK 
GUARANTEE 


If after following sim 
ple directions the buyer 
finds any shipment of 
Damp-Tex does not do 
all we claim for it, no- 
tify us and we will 
give shipping instruc- 
tions for the balance 
and cancel the charge 
for the amount used. 
or, if already paid for, 
will refund the money. 


ACID TEST 


Damp-Tex is unatffect- 
ed by lactic and other 
common food acids. 


SEND A TRIAL 
ORDER TODAY 


Order one or more gal- 
lons of Damp-Tex En- 
amel Under-coater and 
we will ship at no risk 
to you with full instruc- 
tions for satisfactory re- 
sults. Damp-Tex, pre- 
treated at the factory 
against bacterial and 
fungus growth, may be 
had at an additional 
cost of 30c per gallon. 


STEAM TEST 
Damp-Tex is unatffect- 
ed by live steam com- 
mon to many plants 


G. H. Wood & Co., Ltd., Toronts 


\STEELCOTE MANUFACTURING CO. 


ST. LOUIS 3, MISSOURI 
INTERNATIONAL MANUFACTURERS OF PAINTS, VARNISHES AND ENAMELS 


13418 GRATIOT AT THERESA 








Capacities from 1,000 to 
15,000 pounds per hour. 


Known the world 
over as the ‘cool- 


Buffal 





cutting’ grinder 


QUALITY BUFFALO Grinders have machined feed screws and 
SAUSAGE MACHINERY finely finished rifled cylinders to assure clean cutting 


i : inders are 
and eliminate mashing or backup. These grt 


i ic massive 
fitted with smooth-working helical gears and rai 
for more than 80 ears : : ae 
Timken bearings. They a poring 
* BUFFALO equipment is noted forits sound design . . sturdy con- ; ae i See IN Santen _ 
Struction .., safety and sanitation . . dependable pedobmaace at see -_ 
coast-to coast factory service. BUEFAL( 


) is firstin offering new proved 
features that increase plant efficiency and Protect product quality. 


O 
can forget about grinding problems when BUFFALOs 


JOHN a SMITH’S SONS CO. are on the job in your plant. 


50 BROADWAY BUFFALO 3, N. Y. 
Sales and Service Offices in Principal Cities 









Send for these informative Booklets 


THE MOST i — | 












E OF pape 

COMPLETE va rs ‘ JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y, 

Re ney we 4 I am interested in the following: 
i MACHIN i ] Silent Cutter Smokemaster Head Cheese Cutter 
= i VACUUM MIXERS, Capacities | Mixer | Grinder Pork Fat Cuber 

: e 
Ba tig Capacities from Widest rang trom 75 te 2,000 Ibs. i Casing Applier _] Stuffer 
of sizes 


_ Combination of Special 
Purpose Equipment 
e 


Greatest variety 
of types 


es } CC ecrcccccccccecs 
! i Te 


EE eet Oates nnescercereceserasesessosssssnsssasevttossesesesccas 
Pacities from 20 to 800 Ibs. 


SPANDARD MIXERS, Capac. 
ities from 75 to 2.000 tbs. 





















How to Dry Cure Bacon 
for Quicker Cash Turnover! 








In 7% hours—40,000 Ibs. (12-14 Ib. bellies) 
can be put “in Cure” with one PENETRONIC 
Machine. Ready to smoke in just 3 days! 
Your dollars keep moving! 









































d 
8 
re NEW PROCESS CUTS COSTS BY “DRY CURING” BACON 
ve 
to OF HIGHER UNIFORM QUALITY IN JUST 3 DAYS! 
ou 
Os 0 ress bellies. Reduces labor costs. Speeds 
ue. inventory turnover —“‘dry-cures”’ in 
: === just 3 days. And constantly produces 
bacon of exceptional uniformity! 
es moe : The secret is fast penetration of : 
BPG P PENETRONIC Bacon Mix. It results Be 
in uniform salt content...firm fat... ‘ 
D BACO long-fixed, bright pink lean meat... Profitable PLUS Applications 
— and long stability of the sweet, mild 


flavor. of PENETRONIC Process 


Already, 66 packers are enjoying 
the advantages that PENETRONIC 
offers you: It eliminates old-style cur- 


Check into the advantages of 
better, quicker curing with Griffith’s 
PENETRONIC Process. Be No. 67! 


Cure Beef for Drying in just 
42 days...Corned Beef in 4 


N: Y. ing boxes—and soggy, brine-soaked Write or phone today for details. to 5 days...Dry-Cured Bone- 
less Hams in 5 days...Plates 


Cutter P P in 3 days. PENETRONIC means 
er quick, quality curing for quick 
be THE cash profits. 


LABORATORIES, INC. 
In Conada—The Griffith Laboratories, Ltd. 


CHICAGO 9, 1415 W. 37th St.» NEWARK 5, 37 Empire St.» LOS ANGELES 58, 4900 Gifford Ave.» TORONTO 2, 115 George St. 
Laboratories Griffith do Brasil, S.A.— Caixa Postal 300 Mogi das Cruzes, Est. $.P., Brasil 
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New Method for Improving 
Lard Quality s 


SPARKLER FILTRATION 


A new method of lard filtration, made possible by 
Sparkler Horizontal Plate construction, offers both 
large and small packing plants the advantage of space 
and cost-saving design and improved product quality. 


The seven points listed below serve to point out 
only a few of the many features provided by Sparkler 
Filters which mark a new step forward in the process- 
ing of this product by the meat packing industry. 


¥. A better quality of lard is produced because the first 
run of lard through the Sparkler filter is not con- 
taminated by rancid lard and soap particles retained 
in freshly laundered press cloths. 


2. More insoluble material is removed by the evenly 
spread filtering medium on the horizontal plates. 
Cake’ is not subject to cracking, flow is always 
with gravity. 


3. The Sparkler filter is totally enclosed thus eliminat- 
ing oxidation of hot lard, a reaction wherein the 
lard loses a certain amount of its stability or 
keeping qualities. Higher stability lard is delivered 
to votators. 


4, All steel construction prevents deterioration of lard 
by contact with copper or bronze fittings. 


5. Saves approximately one-half the lard lost by adher- 
ing to filter cake because only one-half the usual 
amount of filter aid is required by the Sparkler 
Filter for the same total volume of lard filtered. 


6. Saves labor in cleaning because filter paper is 
disposable, no laundry charges for cleaning cloths. 


7. Less floor space is required for a Sparkler Filter 
than other types. 


Sparkler Horizontal Plate Filters have been the standard 
equipment for fine filtration in the food, chemical, edible 
oils, and other industries for over twenty-five years, The 
introduction of Sparkler Filters for lard filtering is a 
natural step toward a better lard product. 


We invite correspondence on your particular problem. 
You will receive the advice of engineers with more than 
a quarter of a century of experience in this specific field. 





Sparkler Horizontal Plate Filter, 
Model 33-S-17. This is a steam 
jacketed type of 5000 GPH 
capacity. 





Section showing plates with filter cake 
in horizontal position and flow through 
filter. 














SCAVENGER PLATE FEATURE 





SPARKLER MANUFACTURING COMPANY 


MUNDELEIN, ILLINOIS 
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Step Up Beef Buying—American National 


The executive committee of the American National Cattlemen’s 
Association in Denver th’‘s week reiterated its opposition to “any 
legislated beef cattle price support or control program” but 
charged the government with “substantial failure” in adminis- 
tering the important beef buying program instituted as an alter- 
native. A strongly-worded resolution urged the USDA to review, 
revise and enlarge the program to alleviate the present critical 
situation. The group charged that current contracting for the 
beef on a future basis permits speculation, that the administra- 
tion is not aggressive enough in urging processors to buy, and 
that the government has not sufficiently expanded its program 
of “‘food, rather than dollars” for foreign relief. The committee, 
however, voiced “wholehearted support” of Secretary of Agricul- 
ture Ezra Taft Benson. 


WSMPA, NIMPA Say Beef Program Sound 


The Western States Meat Packers Association, Inc., has in- 
formed Secretary of Agriculture Benson that it believes his 
drouth relief program, the beef promotion campaign and in- 
creased government beef purchases will provide greater benefits 
for livestock producers, meat packers, retailers and consumers 
than would any program of price supports on cattle. 

Also replying to Secretary Benson’s explanation of why he 
considers a purchase program better than support prices for 
cattle, Wilbur La Roe, jr., general counsel of the National Inde- 
pendent Meat Packers Association, declared: “We feel strongly 
that you are on sound ground in seeking a solution of the cattle 
price problem that does not involve support prices for cattle.” 


Eisenhower Backs Benson Record 


Full confidence in Secretary of Agriculture Ezra Taft Benson 
was expressed this week by President Eisenhower. The secretary 
has been criticized by some Congressional leaders, including 
Senator Young (R., N.D.), who called for Benson’s resignation 
because he “has lost the confidence of the farmers.” 


Fats in Feeds Convention Focus 


What the future holds for inedible animal fats will have the 
attention of the Nationa] Renderers Association during the 
group’s 20th anniversary convention November 16-17 in the Con- 
rad Hilton Hotel, Chicago. The two-day program gives special 
emphas‘s to research in the use of fats in feeds. Convention 
speakers will include: Dr. H. R. Kraybill, director of the Ameri- 
can Meat Institute Foundation; Dr. W. M. Gearhart and Dr. 
B. N. Stuckey, both of Eastern Chemical Products, Kingsport, 
Tenn.; H. C. Dormitzer, manager of Wilson & Co.’s rendering 
department; Dr. H. R. Bird, chairman of the University of Wis- 
consin department of poultry husbandry, and Milton Hendrixson, 
Kentucky Chemical Industries, Inc., Cincinnati, Ohio. 























Purveyors Look at Sales, Methods 


Get latest information on three vital subjects 
at 11th annual convention in Chicago— 


e How to sell to home freezer owners 
e How meats are affected by freezing 
e How to better in-plant management 


AN THE hotel and restaurant meat 
purveyor efficiently supply pre-cut, 
frozen and packaged meats for 
home freezer owners? What are the 
best temperatures and conditions under 
which meats can be_frozen? What can 
be done to build a management team 
for an expanding meat business? These 
were several of the timely and pertin- 
ent questions discussed at the 11th 
annual meeting of the National Asso- 
ciation of Hotel and Restaurant Meat 
Purveyors held in Chicago last week. 
Ben Shindler, sales manager, Puritan 
Frosted Foods Corp., told his views on 
the subject, “How Do Home Freezer 
Food Sales Fit into the Hotel Supply 
House Business?” As an operator of one 
of the largest and most successful ven- 
tures in the new home freezer meat sup- 
ply field, Shindler stated emphatically 
he did not believe the two functions of 
supplying hotels and home freezer 
owners belonged under the same roof. 
While roughly about a third of the 
meat purveyors supply home freezers 
with meats, and while this sales in- 


crease has required no major outlay for 
plant expansion, Shindler said the func- 
tions should be separate because; 1) 
The manner of preparing cuts for the 





sali 





PURVEYOR SPEAKERS POSE for camera: LEFT: Louis E. Waxman, 
president, Colonial Beef Co., Philadelphia, and Ben Shindler, Puritan 
Frosted Foods Corp., New York City. CENTER: Urban Patman, presi- 





President elect of the Purveyors for the 
coming year is Bernard Pollack, president, 
Stock Yards Packing Co., Inc., Chicago. 


two trade channels is different, and 2) 
the customers are different. 

In Shindler’s firm, in which there are 
four separate corporate entities, the 
hotel supply butchers cannot cut meats 
for the home freezer trade, nor can 
home freezer butchers prepare cuts for 
the hotel trade. The skills required and 
the manner of trimming and cutting 
just prevent any economical interchange 
of skills, Shindler asserted. 





The hotel trade people are experi- 
enced both in the meats and their prep- 
aration. Home freezer owners, on the 
other hand are for the most part ama- 
teurs at buying and preparing meats. 

The complaint department, Shindler 
said, is one of the major departments 
in the home freezer meats operation. 
It is not uncommon for a customer to 
make a 75 mile toll call, reverse the 
charges and then request cooking in- 
formation on a delivered cut. However, 
Shindler cautioned, it is essential that 
every complaint or query be resolved to 
the satisfaction of the customer, for 
repeat business is the backbone of home 
freezer sales. More than 70 per cent of 
Puritan’s home freezer business is re- 
peat business, he said. 

The manner of promoting meats to 
hotels and home freezer owners is quite 
different. In the freezer trade, a weekly 
mailing piece is sent to each of the 
firm’s 20,000 prospective customers as 
the main sales effort. Preparation of this 
piece and other supporting advertising 
material rests upon a full time sales 
manager. Although currently using a 
black and white mailing piece, Shindler 
is converting to full color reproductions. 
While color is more expensive, he feels 





dent, Urban M. Patman, Inc., Los Angeles, sketches cooler layout. 
RIGHT: Sam S. Stein, president, Grill Meats, Inc., Sandusky, O., and 
Ellerd Pfaelzer, vice president, Pfaelzer Brothers, Inc., Chicago. 
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the impact of full color promotion will 
stimulate sales. 

The prospective clientele list is de- 
veloped with the cooperation of various 
food freezer sales organizations and 
food plans. Such cooperation must be 
considered carefully, Shindler warned, 
lest a purveyor find himself making 
good on a lot of claims made against 
irresponsible fly by night operators. 

His company has cooperated with 120 
food plant operators, but the list has 
been narrowed. Puritan supplies only 
the food, not the freezing equipment. 
Shindler revealed that the company lost 
quite a bit in making good unwarranted 
claims advanced by the food plant pro- 
moters with whom it entered into co- 
operative sales ventures. 

Among the most unfounded claims 
advanced is the one that purchase of a 
home freezer and a lot of food to go 
with it will make a substantial saving 
in the family food bill. Shindler said his 
entire sales story is built around qual- 
ity, service and convenience. 

Actually, Puritan sales are made to 
people who can afford to pay more for 
better foods. In the recent break in food 
prices, the firm experienced a slight 
drop in sales as prices ran as high as 
380c per pound more for some of the 
better meat cuts. In terms of price, @ 
customer often can do better at the 
chain super mart, Shindler said. How- 
ever, he said that the sales are again 
including orders from former customers 
who did not buy during the price drop. 

(Editor’s note: In a market drop pre- 
fabricated meats never do have the 
same percentage drop as fresh meats. 
They may, in a drastic market decline, 
seem far out of line because of the high 
proportion of fixed costs represented by 
labor, packaging and other burden ele- 
ments.) 

The very nature of the services re- 
quired in selling to home freezer own- 
ers voids “price” selling. The meats 
have to be cut, trimmed, plate frozen, 
wrapped and then delivered in low tem- 
perature delivery units. He further said 
the driver may spend as high as an 





LEFT: Dr. D. M. Doty, assistant director, American Meat Institute 
Foundation, chats about meat freezing with Scott Metcalf, president, 
Crown Hotel Supply Co., Pasadena, Cal.; Paul Doss, chief, national 
operations, Meat and Meat Products, and W. D. Swigert, purchasing 


we 
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OFFICERS OF PURVEYORS' GROUP: SEATED: George Crean, Gerry Provision Co., Buffalo, 
chairman of the board; Frederick W. McKee, S. S. Learnard Co., Boston, president; Hy. J. 
Tanenbaum, American Provision Co., Los Angeles, first vice president. STANDING: James T. 
Smith, Ottman & Co., New York City, second vice president; Abraham Nathanson, Charlestown 
Packing Co., Charlestown, Mass., third vice president; Clarence J. Becker, Becker Meat & 
Provision Co., Milwaukee, regional vice president; Peter H. Petersen, Petersen Owens, Inc., 
New York City, regional vice president, and Harry L. Rudnick, Chicago, secretary-treasurer. 


hour: servicing the account in making 
the delivery. He will place the meat in 
the home freezer and give any infor- 
mation that might be needed on its 
preparation. However, he pointed out, 
the firm’s average order is over $100. 
Sales run as high as $90,000 per week. 
Puritan delivers in a radius of 75 miles. 

Shindler said the market is excel- 
lent for selling prepared meats to 
freezer owners. It is only about 12 per 
cent saturated. Every sale of a 12 cu. ft. 
plus freezer represents a prospect. Sales 
of these home freezer units run about 
200 units per day in Shindler’s area. 
To be successful in this business, how- 
ever, Shindler said a large organization 
staffed by experts is required. In the 
past month eight food plant suppliers 
failed in his area. 

In the discussion that followed, a St. 
Louis operator told how he used a 
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agent, both of QM Market Center, 
horsemen who quarterbacked the association through its formative 
years are Peter H. Petersen; Arthur Davis, Edward Davis, Inc., New 
York; Ellerd Pfaelzer, and W. A. Doe, Bolion Smart & Co., Boston. 


limited customer list of about 300 per- 
sons to fill in his work time. His firm 
took home freezer orders only with the 
understanding that delivery would be 
made within a three week period, per- 
mitting him to use slack time to process 
these orders. 

Shindler said his firm gives next day 
delivery. 

A Buffalo purveyor said he operated a 
hotel supply and home freezer supply 
business by the simple expedient of hav- 
ing his switchboard operator tell the 
caller that the hotel supply business, 
which he ran himself, did not open until 
1 p.m. ' 


HE relationship of beef palatability 

to freezing was the subject of Dr. 

D.M. Doty’s discussion. Dr. Doty, assist- 

ant director of research, American Meat 
(Continued on page 23) 


Chicago. RIGHT: The four 
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Offices are well lighted, air conditioned. 


Ceiling trusses eliminate pillars in spacious cooler. 


Plant Makes Good 
With New Look 


HIGHLY functional plant, de- 

signed also to present a pleasing 

appearance, is the new home of 
Oakland Meat Co., recently completed 
in Chicago. When the youthful man- 
agers of this meat wholesaling and fab- 
ricating firm drew plans for their build- 
ing. to be located in the immediate 
Union Stock Yards area, they were sur- 
prised at the opposition voiced by their 
neighbors, the local councilman and 
clergy included. 

It seemed that no one wanted another 
meat plant constructed, even in this 
“back of the yards” area. Only after 
detailed plans of the building were 
made known did objections subside 
enough to permit work to begin. Eugene 
Silverman, president, said that since the 
plant has been completed and operating, 


At one end of cooler meats are stored on rails, racks, skids. 


10 


resentment has completely disappeared. 

Actually a neighborhood attraction, 
the plant has a low level western style 
office w:ng which abutts the sidewalk. 
The exterior of this section is attractive 
slate stone. Rimmed by a structural 
flower bed which runs from the door 
along about half of the frontage, the 
plant lends a cheery air to the street. 

Recessed sufficiently from the street 
to permit parking on its ramp apron 
is a completely enclosed two-truck load- 
ing-shipp'ng dock. The functional fea- 
tures of the plant begin with the dock, 
as it permits control of traffic to and 
from the plant in a relatively congested 
area. All meats moving in or out of this 
area are weighed on a Howe overhead 
rail scale. 

Facing the loading dock area and ex- 
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Pneumatic tube system 
speeds order handling. 


Overhead-floor scale keeps tab on product moveme 
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For production and shipping control, offices and operat- 
ing sections open off enclosed loading dock. 


tending to the front door is office space 
assigned to management. From this lo- 
cation product movement and activities 
of will call customers can be viewed 
readily. 

The main meats’ storage room, 
equipped with nine overhead rails, has 
a holding capacity of three cars. The 
back part of the cooler also has wall 
racks for cuts and room for storing 
provisions and fresh meats on skids. 
The front part of the cooler is used for 
boning and prefabricating. 

Quarters to be boned are railed to a 
centrally located breakdown saw, cut 
and then passed to the boning tables. 
The three work up stations, are under 
the supervision of Edward Silverman, 
secretary-treasurer, who supervises 
plant operations. After work up, prod- 
uct moves to the wrapping station. The 
entire operation is under the visual 
supervision of the biller. 

Orders from the office and billings to 
the office are dispatched via a pneu- 
matic tube system. Management asserts 
that this simple device saves a good 
deal of time. Teamed with an intercom- 
munication system, the pneumatic tube 
system eliminates unnecessary person- 
nel travel between office and the main 
cooler. The main cooler is refrigerated 
with eight Gebhardt ceiling type units 
which maintain a temperature of 33 to 
36° F, 

The plant’s freezer, which maintains 





a 0 to minus 5° range has one unit 
which is equipped with the newest hot 
gas defrosting technique developed by 
Gebhardt. 

Other coolers include an aging room 
for beef, a poultry cooler and a pickling 
cooler. Each of these rooms has its own 
temperature controls which maintain 
the desired range suited for each opera- 
tion. The coolers are located to the rear 
and side of the work area, thus product 
may be readily taken from one of them 
by a table worker. 

In the plant basement is located a dry 
storage area serviced from the first 
floor by an automatic dummy type ele- 
vator, and various power and refrigera- 
tion units. Also at the lower level is 
an incinerator in which all trash is 
burned daily. Management believes the 
habit of allowing spent shipping con- 
tainers and barrels to collect about a 
plant detracts from its appearance and 
contributes materially to the ill will 
which frequently is exhibited against 
meat establishments. 

The plant has a 5-ton Carrier air con- 
ditioning unit for the office. It was 
deemed cheaper in the long run to in- 
stall a separate conditioning unit than 
to tax the main system. 

In a like manner, two heating systems 
are used: One for hot water and one for 
steam generation. Management feels it 
is uneconomical to convert water into 
steam and then back to hot water. The 


Officials of the new 
fabricating plant in- 
clude Eugene Silver- 
man, president; Lloyd 
Hatoff, vice president, 
and Edward Silverman, 
secretary-treasurer. 


Plant is kept trash free inside arid out by worker who 
burns waste in basement incinerator. 





Worker loads dummy elevator that 
serves dry storage area in basement. 


hot water system has a storage tank 
sufficient to hold water required for 
the daily plant wash down. A separate 
hot air furnace, oil fired, keeps the plant 
warm in cold weather. 

In the basement are two Frick ice 
machines, one of 1% tons for the 
freezer and a 13%-ton unit for the other 
coolers. The machines are powered by 
5- and 20-hp. electric motors. The firm 
uses a Midwestower evaporative con- 
denser which requires no motive power 
to move air through it. 

The plant’s overhead rail system is 
supported by tie rods suspended from 
roof trusses. This arrangement pro- 
vides a false ceiling which is insulated 
with cork, as is the rest of the building. 
Above the ceiling is a vented air pocket 
formed by the upper arched part of the 
truss structure. The trusses eliminate 
pillars in the cooler and provide more 
insulation air space within the roof 
section. 

Additional plant facilities include a 
modern employe dressing room and a 
phone sales room. Having gained neigh- 
borhood good will by constructing an 
attractive building and having gained 
greater production efficiency through 
functional design, the Oakland plant 
is looking ahead to greater merchan- 
dising-efforts and. increased. sales. 
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Here is the easy way for you to 


build your Christmas Ham business. 


We have a good selection of attractive 
Christmas wraps on cellophane 

ready to wrap around your present package. 
Put your product right up at the head 


of the Christmas Parade. 


We will give you the details in a hurry. 


ss, 


5 0 DAMPERS product to fit your needs, printed in sheets and 


rolls... transparent glassine @ snowdrift glassine @ superkleer transpor- 
ent glassine @ lard pak @ bacon pak @ ham pak grease-proof @ sylvania 
cellophane @ laminated papers @ special “Heat-Seal” papers. 


We invite Inquiries 





PREFERRED PACKAGING SERVICE 


SALES OFFICES: Rhinelander, Wisconsin 
Chicago, Illinois . . Philadelphia, Pennsylvania . . Akron, Ohio 


RHINELANDER, WISCONSIN Denver, Colorado . . Dallas, Texas . . Los Angeles, California 


créators - desi QGners multicolor pri nters 
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AFTER descaling with 
Oakite Compound No. 32 


DON'T ROD OUT SCALE 


—Dissolve It! 


OAKITE COMPOUND No. 32 did all 
the work on this pipe—did it better, 
faster, far more safely than any me- 
chanical method. 


Oakite Compound No. 32 dissolves 
scale and rust as it circulates—often 
makes dismantling of equipment 
unnecessary. Removes all deposits 
—flows into areas inaccessible to 
rod and drill. Does not affect sound 
metal surfaces—does not change 
dimensions of tubes and piping. 


Use Oakite Compound No. 32 to 
descale and derust 
condensers heaters 


compressors brine coolers 


FREE HANDBOOK 4305 tells all 
about it. Ask your local Oakite 
Technical Service Representative. 
Or write Oakite Products, Inc., 
20A Rector St., New York 6, N.Y. 


quant? INDUSTRiag Clean, 


OAKITE 


4p, 
eats. mernoos 


. Technical Service Representatives Located in 
Principal Cities of United States and Canada 

















Benson Tells Proposal 
To Streamline USDA 


Secretary of Agriculture Ezra Taft 
Benson has announced a proposed com- 
prehensive reorganization of the USDA 
to place operations of the department 
on a more efficient and decentralized 
basis. 

He said the plan is designed to meet 
present day conditions, particularly in 
its emphasis on marketing. All service 
agencies of the department would be 
under four main groups: (1) Federal- 
States Relations; (2) Marketing and 
Foreign Agriculture; (3) Agricultural 


Stabilization, and (4) Agricultural 
Credit. 
Under the Marketing and Foreign 


Agriculture group, the proposal would 
establish a centralized Agricultural 
Marketing Service which would absorb 
a major part of the marketing, research 
and service functions of the Production 
and Marketing Administration and 
many of the functions of the Bureau of 
Agricultural Economics. 

The plan is scheduled to become effec- 
tive after there has been opportunity 
for interested parties to comment on it. 


Swift Charges P & G with 
Lard Patent Infringement 


Swift & Company has filed a patent 
infringement suit against Procter & 
Gamble for alleged violation of a Swift- 
held patent covering the manufacture 
of shortenings. The suit was filed in 
the federal district court in Richmond, 
Va. 

The patent covers a crystal modifica- 
tion process which changes the crystal 
structure of lard so as to improve its 
qualities as a shortening. This process 


| makes it possible to produce a quality 


shortening retaining the natural rec- 
ognized nutritive and cooking advan- 
tages of lard. The resultant shortening 
is said to be superior to those shorten- 
ings produced entirely from vegetable 
fats. 

A. C. O’Meara, general attorney for 
Swift, says his company is willing to 
license the process to P & G as well as 
to any other interested party. 


Mexico May Be Down but 
By No Means Out—Cortines 
Mexico’s cattle population as of Sep- 
tember 1 was around 44,000,000 head, 
according to an announcement by Presi- 
dent Adolfo Ruiz Cortines. He said the 
country has 22 artificial insemination 


centers with 27 Holland, Swiss, pore 


and Cebu bulls. 

The president promised that the Mex- 
ican government will allow ample cred- 
its for the establishment of packing and 
refrigeration plants to enable cattlemen 
and packers to make the most of their 
industry at home and abroad. 

Gratifying progress is being made in 
combatting -paralitic rabies that is af- 
flicting 14 cattle states, he said. 


Producers’ Squeeze Only 
Temporary—T. E. Wilson 


Confidence in the future of the live- 
stock and meat industry was expressed 
this week by Thomas E. Wilson, retired 
chairman of the board of Wilson & Co. 
He spoke in Kansas City at the 8th 
annual award announcement breakfast 
sponsored by Wilson & Co. for students 
participating in the American Royal 
Intercollegiate Livestock Judging con- 
test. 

“T can recall several times when we 
had drought and a cost-price squeeze 
much like we have had this year,” Wil- 
son said. “Yet these two things never 
became permanent problems. We worked 
our way out of them and went on to 
bigger accomplishments.” 

The growing population, growing rec- 
ognition of the nutritional importance 
of meat in the daily diet and the fact 
that people just naturally like to eat 
meat mean that we will need an ex- 
panding supply of meat over the long 
pull to feed the people of this country, 
he pointed out. “Barring unusual oc- 
currences, I firmly believe that over the 
long pull consumers will buy our meat 
production at prices which will give an 
adequate return to the producer.” 

Twenty midwest and southwest agri- 
cultural colleges were represented in 
the livestock judging contest. Also en- 
tertained at the breakfast were coaches 
of the college judging teams, agricul- 
tural deans and animal husbandry de- 
partment heads from several colleges, 
American Royal officials and other lead- 
ing figures in the livestock and meat 
industry. 


Retailers, Renderers 
Welcome USDA Inquiry 


The National Association of Retail 
Meat and Food Dealers and the Na- 
tional Renderers Association both have 
pledged full cooperation in the Depart- 
ment of Agriculture’s appraisal of the 
beef price and cattle situation. 

“Meat retailers heartily welcome the 
opportunity to present facts for the 
benefit of uninformed and misinformed 
critics and to give the housewives of 
the country a true clear picture of the 
retail meat price situation,” NARMFD 
informed Secretary of Agriculture Ezra 
Taft Benson. 

Recent low prices for inedible animal 
fats and hides have been a definite 
influence in the cattle price decline, the 
National Renderers Association ex- 
plained in a letter to Secretary Benson. 
“At today’s price for tallow, the rend- 
erer can pay the meat dealer little or 
nothing for the oil and fat-bearing 
materials.” 


646 NIMPA Members 


A check of NIMPA membership rec- 
ords shows a total of 646 members, of 
whom 500 are regular members and 146 
are associate members, Wilbur LaRoe, 
jr., general counsel, has announced. 
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Machinery operates best when packaging materials are handled properly. 


How to Handle Packaging Materials 


S PACKERS and sausage manu- 

facturers expand the volume of 

their products sold in consumer 
packages of different types they will 
face new problems in the handling and 
storage of printed materials, whether 
destined for manual or machine pack- 
aging operations. 

Some worthwhile pointers along this 
line resulted from a seminar held dur- 
ing the fifteenth annual forum of the 
Packaging Institute in New York City 
last week. Participants in the session 
included both the producers of some 
packaging materials and representatives 
of firms which are large-scale users of 
packages. 

Most meat processors are familiar 
with the practice of “coding” for sales 
cooler and/or retail inventory control, 
but Ira Gottscho, president cf Adolph 
Gottscho, Inc., pointed out how “pre- 
coding’—the numbering, etc., placed on 
a consumer package or shipping con- 
tainer by the supplier—can be employed 
by the package user. 

Pre-coding can be used to gain con- 
trol of packaging materials with re- 
spect to the following factors: 

1. Quality—to be sure the material 
conforms to specifications and stand- 
ards. Defective or questionable mate- 
rial can be pinpointed readily as to its 
source. 

2. Control of packaging material in- 
ventory; it permits the user to know 
what is in storage and facilitates or- 
dering. 

3. Maintain “first-in, first-out” so that 
the material is used in its freshest 
form. 

4. Gain economy by avoiding waste 
and obsolescence. 


5. Comply with legal requirements, 


such as current government regulations. 

6. Prevent errors. 

Gottscho cited a case of an automatic 
packaging operation in which frequent 
stoppages were traced to cartons bear- 
ing a specific die number; these faulty 
containers were then segregated and 
discarded. 

Elaborate coding systems are used by 
drug companies and cereal and food 
manufacturers to tell when a package 
was made, to what specifications and 
for what product and plant. Bleed code 
lines. embossed lines and notch cuts 
can be employed as a means by which, 
through alignment, the packaging ma- 
chine operator or other handler can 
check whether all the empty cartons in 
a group are similar. 

Gottscho stated that many package 
users, in order to make sure that the 
first-in will be first-out of their own 
storerooms, are either dating the bulk 
containers in which packages are 
shipped to them with the exact date 
received, or requesting the supplier to 
show his exact shipping date on them. 

Paul Van Gieson, Lederle Labora- 
tories Division of American Cyanamid 
Company, reported on the practices fol- 
lowed by eight pharmaceutical manu- 
facturing concerns in handling and stor- 
ing printed packaging materials. Sev- 
eral of their practices with respect to 
labels and stickers might be of interest 
to meat processors. 

Labels and stickers are delivered 
from the printers to users in well pro- 
tected and identified bundles of 500, 
750, ete., and are inspected and ap- 
proved before they are placed in stor- 
age; not one of the companies took the 
word of the printer that the labels 
were correct. Copy, size, appearance 
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and quantity, in that order, are the 
characteristics checked. 

In general, labels and stickers are 
distributed to the packaging lines after 
receipt of a requisition from packaging 
or production control; delivery is usu- 
ally slightly in excess of the requisi- 
tion quantity. Most of the reporting 
firms destroy unused labels and stickers 
after a packaging run rather than re- 
turn them to stock; the salvage of loose 
labels is considered an _ undesirable 
practice since it could lead to mixups 
and trouble with soiled or bent labels. 

The reporting firms receive their con- 
sumer containers, boxes, etc. from their 
suppliers in corrugated cartons packed 
on edge in rows with board dividers 
between rows. Some of the firms in- 
sist on a maximum gross weight for 
the cartons. Printed boxes are checked 
for size, copy, mixtures, quality and 
quantity. Most of the firms do not de- 
stroy excess boxes after a packaging 
run, but repack and protect them from 
dust in their original containers. 

In speaking on “how a producer of 
plastic films would like to see the 
printed product handled in the user’s 
plant,” I. F. Peake of E. I. duPont 
de Nemours & Co. dealt primarily with 
printed roll film. After cautioning 
against extreme exposures, such as 
temperature, he said, in part: 

“The wrapper should be left intact 
on the printed roll until ready for use 
or else much of the benefits of pro- 
tection up to this point may be lost. 
In several hours of open exposure to 
high relative humidity atmospheres (60 
per cent and above) the cut edges of 
cellophane rolls can absorb enough 
moisture to swell or bead perceptibly, 

(Continucd on page 23) 











“ ANNOUNCING NEW 3+ 


DODGE?TRUCKS 


Brilliant new design opens new era in trucking! 


3K Compare their new comfort! 3K Test their new handling ease! 
See their new low work-saving design ! 





K 


z: >| Vien nae 


New! Sharper Turning! New steering sys- 
tem for the shortest turning of all leading 
trucks! New shorter conventional tractors! 
New, one-piece windshield! More total 
vision area than any other popular make! 


SEE YOUR FRIENDLY DODGE DEALER! 
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New! Smarter Styling! New colors! New 


flow-line design, featuring integral fenders, 
sparkling chrome! New two-tone interior 
styling! New wider doors! New easy-chair 
seats! New instrument panel. 


2 GREAT ENGINE LINE-UPS! In addition to cost-cutting 6’s, 
Dodge now offers the most powerful V-8 engines of all leading 
trucks! Available in 114-, 2-, and 214-ton models. . . standard 
in 234-, 3-, 314-ton! Revolutionary hemispherical combustion 
chamber for high efficiency! Get free book on engine efficiency 
and its importance to you at your Dodge dealer’s! 

OVER 75 NEW FEATURES! Spectacular low-built lines! New 
G.C.W.! New cab sealing against dust, drafts! 
Nonskid running boards! 

PLUS famous Dodge features like . . . completely rustproofed 
sheet metal . . . moistureproof ignition! Truck-o-matic trans- 
mission with g¥rol Fluid Drive, available! 
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New! Lower Lines! Pick-up and panel 
floors knee-high for loading ease! Lower 
running board for easier entry! Lower hood 
for greater visibility! New, low center of 
gravity for road-hugging stability! 
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THE MEAT TRAIL 





Twins Retire After Dual 
Careers at Wilson & Co. 

















Identical twins who had almost 
identical careers at the Cedar Rapids 
plant of Wilson & Co. were retired re- 
cently at the age of 65. Charles W. 
Havlik (left, below) and Wencil C. 


Havlik, both started as laborers and 
both retired as general foremen after 
a total of 101 years of service. 

Wencil started to work in the hog 
killing and cutting department of the 
plant in 1901. After several promo- 
tions, he became general foreman of 
all hog killing, cutting and trimming 
operations in 1944, the position he 
held at retirement. Charles began 
work in 1903 in the vinegar pickle de- 
partment. He was general foreman of 
the lasting flavor and canning depart- 
ments from 1932 until his retirement. 

Both were known as “a couple of 
good jokers,” always playing tricks on 
people with their dual look as the 
vehicle. Men who had worked with 
them for 15 or 20 years were as easily 
confused as newcomers to the pack- 
inghouse. 

They’re planning to make almost 
identical; use of their leisure time, 
too. Both avid fishermen, they received 
an outboard motor as a retirement 
gift from more than 500 friends and 
associates. 


Encouragement Plus 


John Morrell & Co., Ottumwa, spent 
more than $450,000 for 2,439 head of 
4-H and F.F.A. livestock during the 
summer fair season, according to the 
Morrell Stockmen’s Letter. « 


PERSONALITIES 
and Events 


OF THE WEEK 





Howard H. McCully has been elected 
vice president, treasurer and a direc- 
tor of Morton Packing Co., Louisville 
packer of frozen meat pies, George 
T. Egger, president, announced. Prior 
to his election, McCully was for five 
years midwest division sales manager 
of the Minute Maid Corp., with head- 
quarters in Chicago. 

Fred Guggenheim, founder of the 
Guggenheim Provision Co., Chicago, 
and his family celebrated a double 
anniversary recently by a vacation 
trip to Excelsior Springs. It was the 
55th wedding anniversary of Guggen- 
heim and his wife, Tillie, and the 
60th anniversary of the firm’s estab- 
lishment on Chicago’s Fulton st. The 
firm was founded in 1893. 

The enlarged plant of the Barton 
County Packing Co., Lamar, Mo., and 
new modern equipment were exhibit- 
ed to the public at a week-end open 
house recently. Visitors received 
samples from a new sausage kitchen. 
On hand to greet the guests were 


Henry Lehman, president; George 
Theibaud, vice president; Robert 
Wirts, secretary-treasurer; Floyd 
Boles, general manager and Merle 


Hininger, George Frieden and O. J. 
Danner, directors. 

Swift & Company has announced 
the appointment of one new branch 
house manager and the transfer of 
another in the Chicago area. K. E. 
Quast has been named manager of 
the firm’s Jefferson Park market at 
5120 Milwaukee ave. He succeeds C. 





G. Stevenson who has been trans- 
ferred to manage the Fulton market 
No. 16 at 850 Fulton st. Quast, a 
Swift employe since 1932, most re- 
cently has been sales manager at 
the Gratiot ave. market in Detroit. 
Stevenson has worked for Swift since 
1936. 
>A consulting service for meat pack- 
ers on problems 
relating to mer- 
chandising, adver. 
tising and sales 
promotion has 
been inaugurated 
by Jack Macdon- 
ald. He will make 
his headquarters 
at 826 McBride 
rd., Madison, Wis. 
For the past five 
years Macdonald 
was successively 
customer rela- 
JACK MACDONALD tions manager 
and advertising 
service manager for Oscar Mayer & 
Co. Previously he had been an ac- 
count executive with an advertising 
agency. During World War II, he saw 
duty in the navy as a lieutenant com- 
mander. 
»Several management changes have 
been announced by John Krey Ste- 
phens, vice president of Krey Pack- 
ing Co., St. Louis. W. G. Bagley, sr., 
manager of the Krey San Francisco 
division will retire November 1. Suc- 
ceeding Bagley will be J. F. Berlin, 
who for several years has been man- 
ager of the firm’s industrial engineer- 
ing department. T. L. Cox, formerly 
assistant sales manager of the St. 
Louis sales division, has been ap- 
pointed to the San Francisco sales 
division. Gene Kornblatt, formerly 








AMERICAN MEAT _ IN- 
STITUTE's annual Vesta 
awards for outstanding 
presentation of news about 
food are presented by 
Monica Clark (center), 
AMI director of home 
economics, to Margaret 
Dillon (left), “Birmingham 
(Ala.) News," and Ruth 
Ellen Church, "Chicago 
Tribune," at Newspaper 
Food Editors’ Conference 
in Chicago. 
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sales supervisor in the St. Louis sales 
division, has been appointed assistant 
sales manager in St. Louis. Rumsey 
Ewing, formerly assistant superin- 
tendent, has been appointed personnel 
director of the St. Louis operations. 
& More than $75,000 has been raised 
for the City of Hope at Duarte, Calif., 
by the Amalgamated Meat Cutters & 
Butcher Workmen of North America, 
AFL. The money represents advertis- 
ing revenue from the October issue of 
The Butcher Workman, which is dedi- 
cated to the life of Earl W. Jimerson, 
international president of the union. 
The City of Hope provides treatment 
without cost to victims of tubercu- 
losis, cancer and heart disease. 
&Mrs. Minnie Busch, who was asso- 
ciated for nearly 60 years with the 
H. F. Busch Co., Cincinnati, died re- 
cently at the age of 80. She was the 
widow of Gustav A. Busch, whose 
father founded the sausage manu- 
facturing firm in 1860. Mrs. Busch 
conducted stands for the company at 
the Findlay st. and Court st. markets 
and was one of the oldest members 
of the Findley Market Association. 


Allen H. Coad, auditor of the Cleve- 
land Union Stock Yards Co., Cleve- 
land, Ohio, has been elected to mem- 
bership in the Controllers Institute of 
America, a non-profit organization of 
controllers and finance officers from 
all lines of business. 

&Jay C. Hormel, chairman of the 
board of Geo. A. Hormel & Co., Aus- 
tin, Minn., is reported to be improv- 
ing steadily, though necessarily slowly, 
at his home from a heart attack suf- 
fered last August 2. 


»A New York meat wholesaler, who 
was fed up with the systematic loot- 
ing of his beef warehouse and took 
up a night watch himself, like the 
“private eyes” soon “got his man.” 
Charles Siegel, owner of the Syracuse 
Meat Co., Manhattan, called police 
when he saw Carl Heuser, Brooklyn 
truck driver, start to load ten sides of 
beef during the night. Heuser is 
charged with stealing $1,100 worth of 
meat. 

Readers of the Rock Island Argus 
recently saw what happens “from hog 
to ham” in a series of pictures show- 
ing slaughtering and processing at 
the Oscar Mayer & Co. plant in near- 
by Davenport, Iowa. 

®Harry Charles Allen, 74, purchas- 
ing agent for Armour and Company 
in Kansas City for several years 
until his retirement in 1941, died re- 
cently following an illness of three 
years. 

&Contributions totaling $60,000 have 
been made to the University of Roch- 
ester’s $10,700,000 development fund 
campaign by the Tobin Packing Co., 
Rochester, N. Y., and Frederick M. 
Tobin, company president. Tobin’s 
personal contribution was $5,000 and 
the company’s, $55,000, to help fi- 
nance a merger of the Men’s and 
Women’s Colleges, recruitment of 


20 


Packing Co., 





FINE POINTS of a beef hind quarter are 
explained by Col. Edward N. Wentworth 
(right) of Armour and Company's livestock 
bureau to Frederic Dupont (left), president 
of the municipal council of Paris, and Fran- 
cois Briere, French counsul general in Chi- 
cago. Dupont visited the Armour Chicago 
plant and the Union Stock Yards during a 
recent three-day stay in that city. 





new professors and extension of the 
scholarship program. “The University 
of Rochester is of day-to-day value to 
our 685 employes,” Tobin said. 

& William P. Wunder, who was asso- 
ciated with the livestock concern of 
Long, West & Co., Cincinnati, for 56 
years, died recently at the age of 87. 
Wunder was said to be the oldest as- 
sociate, both in years of service and 
age, in the Cincinnati livestock indus- 
try. He retired in 1947. 

&Beef breeders from six Indiana 
counties attended a “beef outlook” 
meeting recently at the Marhoefer 
Muncie. John Hart- 
meyer, general manager of the plant, 
discussed the relation between prices 
paid for ‘ive cattle and those paid by 
beef consumers. 

&The 50th anniversary of Peter 
Marsicano with Henry Cast, Inc., New 
York, was the occasion recently for 
a dinner in his honor. Marsicano, 77, 
began working for the firm as an 
order clerk in 1903. 

&Phillip Provo, owner of the Provo 
Packing Co., Toledo, Ohio, associates 
and friends are celebrating the firm’s 
47th anniversary this year. 
William P. Dowdall, sr., chairman 
of the board of the National Market 
Co., Inc., Buffalo, N. Y., and its sub- 
sidiary, the Federal Market Co., Inc., 
of Illinois, Pennsylvania, New York 
and Ohio, died recently at the age 
of 84. His son, William, jr., will 
succeed him as chairman. Dowdall 
was a pioneer in the chain retail meat 


industry, having opened his first 
market in Chicago in 1902. 
Alvin A. Schaffner, southeastern 


representative for the Preservaline 
Manufacturing Co., received a silver 
service emblem Friday from the 
American Meat Institute, honoring 
his 25 years of service to the meat 
packing industry. Lee J. Kenyon, 
Preservaline president, made the 
award at plant ceremonies. 

mSafecrackers really “helped them- 
selves” recently at the Houston plant 
of Geo. A. Hormel & Co. They not 
only took more than $23,000, includ- 


ing $3,086 in cash, but they used 
company tools to crack the 600-lb. 
safe after rolling it into a meat cool- 
ing vault to deaden the noise. 
Dedication of the new $150,000 
Swift & Company branch house at 
2200 Zearling ave., NW, Albuquerque, 
N.M., this week attracted some 2,000 
food dealers, employes and _ their 
families as special guests. An open 
house for the public followed the 
dedication ceremony. Swift officials 
attending included F. J. Townley, 
general sales manager, Chicago; W. 
V. Wahmann, district manager, Den- 
ver, and T. A. Holm, Albuquerque 
manager. 

&Charles M. Siefken, jr., a whole- 
sale meat distributor in Germantewn, 
Pa., for 35 years, died recently. 


Russell Packing Elects 
Dower as Board Chairman 


The election of Thomas W. Dower 
as chairman of the board has been 
announced by Russell Packing Co., 
Chicago. Arthur F. Dust was elected 
president to fill the vacany left by 
Dower, and Everett L. James was 
named vice president. 

At the same time, the Peerless 
Packing Co., a wholly owned subsidi- 
ary of Russell, announced the election 
of Joseph J. Zagorski as vice presi- 
dent. Zagorski also wll continue as 
general superintendent. 


$75,000 Scioto Expansion 


A $75,000 construction program is 
underway at the Scioto Provision Co., 
Newark, Ohio, to increase efficiency 
of operations, H. B. Huntington, 
president, has announced. He said that 
a plant addition, expected to be com- 
pleted in about three months, will 
include a new 64x40 ft. shipping 
cooler and a new 64x18 ft. room for 
slicing and packaging. A completely 
new lard rendering unit also is being 
installed by the firm. 








eS 


NEW WITH MILLER & HARTE, Inc., Chi- 
cago, Thomas Walsh (left), manager of the 
firm's wholesale market, and Fred Senzel, 
large accounts sales manager, talk over sales 
plans as they inspect trim on pork loin. 
Walsh has had 20 years of experience in the 
industry and Senzel, five. 
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Handling, Storing Packaging Materials 


(Continued from page 17) 


stretching these edges so that perform- 
ance is less satisfactory in some of the 
more critical uses. 

“With the'roll in its protective cover, 
why bother about extremes of tempera- 
tures and humidity in storage room air 
and the length of time the roll is held? 

“When temperature drops, turns of 
film on the roll loosen as the cellophane 
contracts, mainly in thickness direction. 
Nothing below 65° F. should be consid- 
ered for storage area temperature. On 
the other end of the thermometer, ex- 
posure to heat may contribute to block- 
ing and even to heat sealing if the tem- 
perature gets up in the 100° range. 

“As for humidity in storage air, 
moisture will pass through any of the 
usual wrappers, given sufficient vapor 
pressure differential and sufficient time. 
Normally cellophane is in equilibrium 
with about 35 to 40 per cent relative 
humidity, and at low humidity condi- 
tions slow drying out can be expected. 
A bit higher humidity in the storage 
area has not, in our experience, been 
harmful, but watch out for another case 
of beading or edge swelling when rela- 
tive humidity climbs too high above 
60 per cent for any prolonged period. 

“Even with the best of storage con- 
ditions age will catch up to you if you 
don’t watch out. Film surface slip 
affecting machine performance, and 
blush affecting appearance, along with 
edge shrinkage also affecting machine 
performance in some cases are just as 
much an indicator of age or exposure as 
the date in the core label. All these can, 


of course, be accelerated by high tem- 
peratures and low humidities in the 
storage area. Our best suggestion is 
to keep a proper stock inventory as 
well as a proper storage room. 

“If it’s the winter season of low 
humidity, all shipping carton material 
is likely to be dry and act like a blot- 
ter to extract moisture from the printed 
wrapper, thereby reducing strength and 
contributing to breakage problems. 
What can be done about this? 

“Storage of shipping cartons, fillers, 
and dividers in moist air (around 65 
per cent relative humidity) will change 
this material from a blotter to a source 
of moisture and strength for wrappers.” 

Suggestions by A. I. Totten, jr., Rey- 
nolds Metals Co., on “the handling of 
printed foil probably possess the least 
interest for meat processors. 

Totten stated that producers of 
printed foil actually only ask that the 
users exercise normal good practice in 
handling and storage*of their materials. 
These are: 

1. Store in a relatively dry and pre- 
ferably cool place. 

2. Order so that material is not ex- 
cessively old when it is used. 

3. Use the oldest shipment first and 
the most recent last. 

4. Unwrap labels and wraps as near 
the time they are to be used as practical 
and keep them with the foil side down. 

5. Exercise every reasonable precau- 
tion to prevent edge and surface dam- 
age to rolls during unloading, storage 
and subsequent handling. 





Purveyors Discuss Sales, Methods at Convention 
(Continued from page 9) 


Institute Foundation, Chicago, reviewed 
work performed at the Foundation and 
by other scientists on this subject. 
Many factors affect the tenderness 
of a piece of beef. Among the most 
important of these is the amount of 
fat within the tissue of the beef. While 
fat around the tissue adds to juiciness, 
it does not contribute to tenderness. 
Collagen, found in connective tissue, 
contributes to toughness. However, Dr. 
Doty said its importance tends to be 
over emphasized. Good beef color and 
texture, things apparent to the trained 
eye, have a marked correlation to beef 
tenderness, but are purely subjective 
in their determination. One either has 
or does not have the faculty of judg- 
ing beef tenderness by these criteria. 
Dr. Doty said acidity of meat in a 
narrow pH range is not a criteria of 
tenderness. Mechanical means of testing 
tenderness are effective only with cooked 
meats. Juiciness of a piece of meat is 
directly related to its total fat content. 
The effect of freezing on tenderness 
is determined by the temperature at 
which the meat is frozen, total storage 
time, and the type and kind of meat 
frozen. However, contrary to other re- 
ported findings, tenderness is not, as a 


rule, improved by freezing, Dr. Doty de- 
clared. 

He then showed two slide pictures 
which were top cross section views of 
muscle tissue frozen at different tem- 
peratures. When frozen at 0° F., the 
clear cut separation of the fluid out- 
side of tissue was evident and pro- 
nounced. In the other tissue, frozen at 
minus 250° F., the frozen fluid separa- 
tion took place within the muscle tis- 
sue itself. He stated that in either type 
of freezing the meat would reabsorb the 
freed fluid upon thawing. However, 
freezing did not break down the tissue 
in either event. Some of the soluble 
constituents of the meat did move out 
with the fluid, but were reabsorbed uppn 
thawing. 

Freezer storage will not tender the 
meat, although prolonged storage might, 
through dehydration, impair the flavor 
as the surface coating of fat might turn 
rancid. 

The statement that flavor is impaired 
through drip loss upon thawing is pure 
postulation, Dr. Doty asserted. 

While pointing out that fast freezing 
as a physical fact is preferred to the 
more conventional freezing, at say 0° F., 
Dr. Doty noted the practical impos- 
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sibility of commercially freezing meats 
at very low temperatures. Not only is 
it economically prohibitive with today’s 
known refrigeration techniques, but the 
physical phenomenon of freezing pre- 
cludes anything but the surface freez- 
ing of the meats at these very low tem- 
peratures, 

Freezing is a heat transfer process 
and the rate of heat removal will only 
permit the outer surface of the meat 
piece to be frozen at the very low tem- 
perature. The inner portions of the 
meat will freeze as they reach the 
comparatively high temperature at 
which water freezes within meat tissue, 
in the 28° to 32° F. range. This inner 
meat freezing will take place at this 
temperature irrespective of the much 
lower room or plate temperature. 

Dr. Doty said other studies have not 
confirmed earlier findings that freezing 
at low temperatures or prolonged stor- 
age at low temperatures contribute to 
the tenderness of the meat. 

As a matter of fact, storage beyond 
90 days tends to toughen the meat 
through a process of dehydration. As 
long as the freezing takes place at tem- 
peratures below 0° F., the temperature 
at which the meat is frozen is un- 
important. 

Dr. Doty told his audience good freez- 
ing techniques always are predicated 
upon sufficient refrigeration capacity to 
perform the work load imposed upon 
the refrigeration system. If a refrigera- 
tion system is overloaded, regardless of 
the temperature at which it is operated, 
the rate of freezing the inner part of 
the meat may be slowed sufficiently 
to permit unfavorable bacterial develop- 
ment. At any temperature meats should 
not be stored beyond nine months. 

As meats are frozen at lower tem- 
peratures there is a lower drip loss. In 
cooking, the meats would recover their 
fluid loss to an equilibrium point that 
was the same for either very low or 
normal temperature frozen meats. In 
other words, the amount of cooked meat 
the consumer had would be the same 
under either method of freezing. 

From the nutritive standpoint the 
frozen meat has the same value as its 
fresh counterpart. 

In the discussion that followed, Dr. 
Doty cited the work performed by an 
English group which evaluated the 
mated samples from beef carcasses 
shipped from Australia, one of which 
was frozen and the other chilled and 
held under conditions that prevented 
mould activity. This group of scientists 
found both beef groups to have the 
same essential tenderness. 

Dr. Doty pointed out that at a given 
temperature rapid air movement would 
freeze meat more quickly, but it also 
would dehydrate more rapidly. 

To pin point a temperature at which 
best freezing results would be attained, 
he cited the range from minus 10° to 
minus 20° F. He also noted that once 
the meats were frozen, cycling within 
the range of 0° F. downward would not 
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affect the crystal formation of the 
frozen fluids within the tissue. 

The group agreed that frozen meats 
should be cooked without prior thawing. 
Asked what effect this might have upon 
the tenderness of meats, Dr. Doty re- 
plied that the freed fluids might not be 
reabsorbed rapidly enough and there 
might be a browning or carmelizing 
effect upon the surface of the meats. 


VERY business organization is the 

lengthening shadow of one man 
which, for its successful expansion and 
implementation, requires more leader- 
ship than its owner-founder can hope 
to give it within a life time. “How to 
Build an Effective Executive Team” to 


bridge this gap of extended personality 
was the topic of Sam S. Stein, presi- 
dent, Grill Meats, Inc., Sandusky, O. 

The successful executive must have 
the ability to visualize the numerous 
operations of a business as a whole, to 
break down this whole operation in 
terms of manpower units, to select the 
right man to fill each of these units, 
to inspire the whole group with team 
work and direction and to make each 
man in the organization feel that his 
effort is an important part of the en- 
tire business effort. 

The executive must realize that each 
of the functions performed in his plant 
are performed as if he performed them, 
for they are but extensions of his per- 
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Here’s the easy, sanitary way to handle pork and beef 
trimmings, ground and chopped meats, spices and 
other meat products. The aluminum drum is seamless, 


HANDLING DRUMS 


cy Easy-rolling sony 


TWO SIZES—30 gal. (18" dia. x 272"); 50 gal. (22%" dia. x 28%") 


A complete 
line for 
meat 
packers, 
canners and 
sausage 
manufac- 
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Slip-over cover, 
with hanging hook 


Hinged cover 


has open, easy-to-clean bead, and the tough wearing TRUCKS 


ring on bottom is attached with a closed, continuous 
weld. Easy to move around because aluminum is light. 
Dent-resistant and long lasting because drum and 
covers are made of Wear-Ever’s famous, extra-hard 
alloy. And remember, aluminum is friendly to 
foods. Available with choice of covers and dolly. 
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sonality. Others perform what he him- 
self is not able to do because of limita- 
tions upon his time. He must always 
bear in mind that he services his cus- 
tomers through the personalities of his 
employes. It becomes his primary func- 
tion to see that things function accord- 
ing to his plan and his wishes. 

He must, above all else, select and 
train people to fill key positions. In this 
process the potential of current em- 
ployes should not be overlooked in the 
seeking of specialized talents. 

Stein cited his own experience in 
filling the position of sales manager. 
Ads in the local big city papers failed to 
uncover the desired man. Finally he 
checked the sales performance of his 
own salesmen and selected a man with 
a proven record of getting along with 
the firm’s employes and customers, and 
who understood the company’s policies 
and products. Stein said it was a most 
happy choice. 

A lively discussion following the talk 
indicated executive training is a prob- 
lem facing many of the association 
members. One member from New York 
complained against the practice of steal- 
ing help from each other. He cited the 
loss of a salesman who grossed only 
$3,000 per week after seven years. Yet, 
a competitor hired him and set him up 
as a distributor with his own truck. 
Some voiced the fear that allowing a 
man to know too much about the busi- 
ness would tempt him to leave and set 
up his own competitive business. Others 
wanted to know how delegation of au- 
thority could be achieved practically. 


Procedure for Executives 


Stein told his audience that the loss 
of a man to a competitor is an inevit- 
able risk and reminded them that they, 
for the most part, started their business 
after working for someone else. He 
cited his own success as proof of the 
wisdom of having faith in people prop- 
erly trained and selected. He started his 
business 13 years ago with $23; today 
he has an employe group of 100 people, 
two physical plants and a sales-distribu- 
tion fleet of over 20 vehicles. 

He showed the group the series of 
procedure manuals which he drew up 
for each of his key executives. In each 
was detailed the responsibilities and 
functions of each member of the execu- 
tive staff. He knew the work each man 
on his team was performing for him. 
He said he had not catled his plant 
since leaving it in the middle of the 
week previous to the meeting. 

Paul Doss, chief, national operations, 
QM Market Center, Chicago, told the 
audience of the interest on the part of 
the military in getting bids on 7-way 
beef contracts. He described some of the 
features of this product (see THE NA- 
TIONAL PROVISIONER, May 23, 1953, p. 


| 14). Doss said the military has pur- 


chased over half a million pounds of 
this product since May, 1953, and in all 
probability will be requesting bids in 
the near future. 

The use of this 7-way beef to date 
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inevit, Here $ Proo : volume having doubled since the adoption 
pds of their new packaging technique. 
se. He Hoerner Packaging Engineers design and create 
of the much more than corrugated containers. In this 
@ prop- instance from a drawing board came more satisfied 
‘ted his customers and more sales. Your problems in packaging 
; today and shipping might also be turned into better service 
people, and bigger sales. Write to the name of the offices 
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ries of and a Hoerner Packaging Engineer will call 
new wi on you to discuss your problems. 
In each *Mr. Ray Brewer 
es and 
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ch mar PLANTS AND Ww SALES OFFICES LOCATED ALONG THE BACKBONE OF AMERICA... @ ABC Corrugated Box Company 
or him. = Minneapolis, Minnesota 
s plant ee Des Moines Container Company 
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ROBLEMS? 


Your business is a specialty! It calls 

for experience, ability, strict attention— 

and pressing problems pyramid. But what 

are you doing to ease the load on your mana- 

gerial manpower? Perhaps the most impor- 

tant, and the easiest of all, is the freeing of your 
Company from troublesome truck operation. 


Truck operation, too, is a highly-skilled specialty, 

and there are many ways to cut costs. That’s why Reo Truck 

Leasing can completely take over your whole job of fleet opera- 

tion—supply guaranteed, uninterrupted transportation, and extra 

trucks for peak needs—and still save enough by wringing out waste 
to make a profit for both lessor and lessee. 


Fleet-scale maintenance, basic low costs at the manufacturer’s 
level, nation-wide operation, and concentration on doing one job 
well enable Reo to put truck leasing on a sound business basis. You 
are free to revert to truck-ownership at any time. Accurate records, 
maintained on your vehicles, are always open to your auditors. 
Rates are subject to periodic review and revision downward, only. 
You know, and can budget, your costs in advance—and they’re 
fully tax-deductible. 


Reo-leased trucks are Markel serviced and insured, maintained 
beautifully, and your drivers will be especially pleased with the 
puncture-sealing tires. Types, makes, and body design all are 
selected for utmost economy. Vehicles are painted in your style 
and colors and with your name only. Why not ask us for full facts 
today, as they apply to your requirements? 


A progressive, foresighted truck manufacturer has revolutionized 
the truck-leasing business. Write for this new 16-page booklet. 





Now operating in the following cities: Albany, Atlanta, Birmingham, 
Boston, Chicago, Cincinnati, Cleveland, Dallas, Denver, Detroit, Indian- 
apolis, Kansas City, Lansing, Los Angeles (Universal Motor Mileage, 
Inc.), Milwaukee, Montreal, New York, Oakland, Philadelphia, Pittsburgh, 
St. Louis, St. Paul, San Francisco, Toronto—and soon in other trade areas. 


REO TRUCK LEASING, INC. 


(A Subsidiary of Reo Motors, Inc.) 
DEPT. 104, LANSING 20, MICHIGAN 
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has been confined to Naval installations 
servicing submarines and small craft. 
However, the location of the military 
installation to which delivery is to be 
made, does not limit the origin of the 
prepared fresh beef. Doss said that as 
of late, western beef boners have sup- 
plied many 4-way beef contracts de- 
livered to eastern military installations. 
The specifications, the bid price, and 
above all, the date of arrival of the 
product at the military installation are 
the factors governing military procure- 
ment of meats. Although a meat proces- 
sor who is placed on the vendor list for 
a specific type of product and who does 
not make a bid within six months nor- 
mally is removed from the vendor list, 


he may remain:on any vendor list as 
long as he wishes, Doss stated. 

Urban Patman, president, Urban N. 
Patman, Inc., Los Angeles, described 
the operational economies his firm is 
attaining through a properly designed 
building. It has no support columns 
as these are part of the wall; a roof 
constructed of poured concrete repre- 
sents a major economy; the building 
is a single level structure with its in- 
herent economies of movement; the lo- 
cation of various coolers makes for an 
orderly flow of work and reduces han- 
dling to a minimum; fabricating tech- 
niques permit the taking of orders 
till 5 p.m.; night loading utilizes re- 
frigerated trucks as additional refrig- 
erated storage and the plant’s location 
permits quick acquisition of meats and 
an orderly servicing of its market area. 

Herbert Brandt, sr., president, Brandt 
Co., Cleveland told the audience the 
price of food never has remained stable 
for a long period of time. He predicted 
a decline in the near future. 

He advised the group to improve its 
financial position as individual com- 
panies by eliminating the “cup of cof- 
fee” orders, a tighter credit and collec- 
tion policy, a better utilization of labor 
and the development of good teamwork. 
This is imperative if they are to weather 
the financial decline of the near future 
and to enjoy the greatest boom the 
country has experienced, which he pre- 
dicted for 1960. 


upon request to the QM Market Center: 





Two “Sandy” Booklets 
Now Available 


@ Four popular articles by cooler 
salesman “Sandy” have been re- 
printed in two handy booklets. One 
is: 

“How to Sell and Figure Beef” 
The other is: 
“Selling Tips Based on Experience” 
@ The cost of each booklet is 50¢ 
per copy (sorry, no stamps) for one 
to five copies; price reduced for 
larger orders. Write to: Book De- 
partment, The National Provi- 
sioner, 15 West Huron st., Chicago 
10, Ill. 
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eee ee A ee ee ee le oe ee oe | oe “i 
Fat backs ......... .. be we a? 2 15.0 48 68 4.5 16.6 75 1.05 are ahs OS ae = be 
ooler eee a ee ae ee Frozen-for-cure, S. P. ..104 62168 
: ¥e- P.S. lard, rend. wt-14.8 17.1 2.538 3.60 13.3 17.1 2.28 3.21 11.3 17.1 1.94 Ota OtROE eas wasn s: 1100 ad bg 
, One Fat cuts and lard.. ... .. $7.86 $11.31 ee ae $7.86 $11.15 Ss .. $7.56 preempt ee ” id = 
spareribs ......... 6 39.6 6! r 6 39.6 6: ‘ 6 39.6 6% TOF, Ds A. CURE i a 
se a trimmings. $2 m6 79 36 29 26 1 1 08 28 1 é ® ITEMS ....--..+.eseees 98 63 i 
ef” Feet, tails, etc.... 2.0 ... .22 .32 205, 2 22 32 KOs 22 TOT. FROZ. FOR D.S. 
Offal & miscl. ...... oe __ 45 _1.10 ee ce ae 1.09 nz i 2 CHIR io Scaa idea saints 150 43 12 
ig TOTAL YIELD is Dek aie pas TOT. S.P. & D.S. CURED.Small 76 66 
ence : VALUE ...... 69.0 $23.73 $34.40 70.5 ... $28.26 $32.98 71.0 $23.04 $32.44 wor gp & D.C. FROZ.. 87 86 219 
3 50¢ Per Per Per (ew eae: 
ewt ewt. ewt. TOT. CURED & 
r one alive alive alfve FROZEN-FOR-CURE .. 96 76 80 
1 for Cost of hogs .....¢ Glu. wi. $21.62 Per ewt. $21.65 Per cwt. $21.65 Per ewt. FRESH FROZEN 
: D Condemnation loss: .giwv... ina)! wu be n. 12 fin. 12 fin. Loins, shoulder butts 
; si Handling and overhead....... 1.95 yield 1.69 yield 1.55 yield and spareribs ... 56 
4 - —_— _ OUNCE? .. dsocce 62 32 
pipet TOTAL COST PER CWT. ...$23.65 $34.33 $23.46 $33.28 $23.32 $32.84 AR see ‘ , 2 
wCugo TOTAL: WADOM: cissa¢ ss cess 23.73 34.40 23.26 32.98 23.04 32.44 TOT. ALL PORK MEATS. 73 85 
Margit nwtweeks ct ss 88 Tee) Axgt 0 Sainp 0 RENDERED PORK FATS. 99 = 11974 
GAMIMee a. visenisensigbeien 100 45 48 
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Sept. 30 Cold Storage Meat Stocks 
Below Month, Year Ago; But Average 


EAT stocks in cold storage and 
refrigerated warehouses decreased 
in volume during September, but total 
volume of all kinds remained about 
average for this time of the year, ac- 
cording to a listing compiled by the 


average of 455 237 000 lbs. 

Total beef at 142.910,000 lbs., while 
slightly more than the 141,132 000 lbs. 
in stock at the close of August, was 
down from the September 30, 1952 hold- 
ings of 171,708,000 lbs., but sharply 





ere 
Beef, in cure and cured 

Total beef 
Pork, frozen 


Pork, S.P. in cure and cured 

Total pork 
Lamb and Mutton, frozen 
Veal, frozen 
All offal 
Canned meat and meat products 
Sausage room products 
*Lard 
*Rendered pork fat 


11,720,0C0 Ibs. of pork. 
publish lard and rendered pork fat holdings. 





U. S. COLD STORAGE STOCKS, SEPTEMBER 30, 1953 


The Government holds in cold storage outside of processors’ hands 15,752,000 bs. of beef, ond 
Effective Feb. 16, 1953, the USDA stated that they will no longer 


Sept. 30 Sept. 30 Aug. 31 5-yr. av. 
1953 


9° 1952 1953 1948-52 
1,0€0 Ibs 1,0C0 lbs. 1,000 lbs. 1,000 Ibs. 
134,170 163,522 182,945 88,320 
8,740 8,186 8,187 8,632 
142,910 171,708 141,132 96,952 
97,766 146,544 148,038 100,545 
16,672 29,193 27,806 31,973 
83,693 115,194 90,137 126,886 
198,131 290,931 265,981 259.40t 
9,982 12,553 9,460 8,802 
12,468 12,450 12,540 8,649 
47,991 55,763 54,295 45.541 
26.3 2 28,735 33,267 23.340 
14,176 15.094 15,33 12,549 

iy 107,397 eee 


1,760 








U. S. Department of Agriculture. Total 
volume on September 30 amounted to 
451.890,000 lbs., or about 13 per cent 
under the 531,978 000 lbs. a month be- 
fore and 23 per cent under the 587,234,- 
000 lbs. reported a year earlier, but 
remained close to the five-year 1948-52 





Gets real beef flavor 


e For your canned beef stew, take a tip from the | 


above the 96,952,000-lb. average for the 
date. 

Pork stocks totaled 198,131,000 Ibs. in 
a 26 per cent decrease from the 265,- 
981 000 lbs. at the close of August and 
32 per cent under the 290,931,000 lbs. a 
year ago and about 25 per cent below 


the five-year average of 259.404,000 lbs. 

In but one or two exceptions, other 
meats moved toward cold storage in 
September. Lamb and mutton. moving 
more slowing toward retail outlets, rose 
to 9.892 000 lbs. from 9,460,000 lbs. at 
the close of August, while showing a 
decline from the 12,553,000 lbs. in stor- 
age on September 30, 1952. The five. 
year average for such meats at the 
close of September was 8,802,000 lbs. 

Inventories of veal declined to 12,468,- 
000 lbs. ky September 30 as against 
12,540,000 lbs. a month before, but w:th 
slaughter of the young bovines above 
this time last year, September 30, 1953 
veal stocks were slightly above the 
12,450,000 lbs. in cold storage a year 
earlier. The five-year average was 8,- 
649,000 lbs. 

End of September stocks of variety 
meats were down to 47,991 000 lbs. com- 
pared with 54,295,000 lbs. a month 
before and 55,763,000 lbs. a year ago, 
while the average for the date was 
slightly less at 45,541,000 lbs. 

Stocks of canned meat dropped to 
26 322,000 lbs. from 33,267,000 lbs. at 
the close of August and 28,735.000 Ibs. 
at the end of September, 1952, while 
holding a trifle above the 23 340,000 lb. 
average. Sausage room products at 14,- 
176.000 lbs. while more than the 12,- 
549,000 lb. average, declined from 15,- 
303,000 lbs. a month before and 15,094,- 
000 lbs. a year earlier. 












leaders. Many famous brands of beef stew are made | 


with Huron MSG to give them a rich, 
flavor. Boost your sales too with this same wholesome 
natural product. Our Technical Service Department 
will be glad to help you solve your particular flavor 


The Huron Milling Co., 9 


problems. Write today. 
Park Place, New York City 7. 


HURON MSG 


PURE MONOSODIUM GLUTAMATE 99+-% 
Made by the pioneers in protein derivatives 


When you need 


a hog scald compound 


“4 or ham bag 


| buy from your 
| KOCH catalog! —} 























U 

















“real beef” 








Do you have the new KOCH Catalog 78? If not, write 
today for your free copy. More than 2,000 tools, supplies, 
| capital equipment items, carrying the KOCH guarantee. De- 


| tailed specifications, clear illustrations, prices in plain figures. 
| Up-to-date information. Latest methods. 


Building? Expanding? Modernizing? Let KOCH engineers help 
with your designs 


| ~ without charge or obligation. 
| 


and layouts. Pre! plans sent prompt- 
nerations 


liminary 
Benefit from 3 ge: 


of KOCH leadership. 


el os: | 


| SUPPLIES 
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,000 lbs. 
s, other 
rage in 
moving 
ets, rose 


| Ibs. at 
wing a © e ? e 


in stor- 
‘he five. 
vat the BEEF + VEAL +» PORK «+ OFFAL 
12,468,- ' 
againal Boneless BEEF « Boneless VEAL e¢ Boneless PORK 
but w.th 
s above ELMER KNEIP, Pres. © ELTON CHRISTENSEN, Exec. V. Pres. 
30, 1953 
ove the 


a year 911 W. FULTON ST., CHICAGO 6, ILL. « Phone MOnroe 6-0222 


was 8,- 


Est. 213A 


variety 
bs. com- 


aa ELBURN PACKING CO. ‘ 


= Carload Shippers of Quality Beef All Sales 


) Ibs. at Est. 213 Thru 
.000 lbs. 
2, while ELBURN, ILLINOIS Chicago Office 


0,000 Ib. 
S at 14,- 


‘| | NEBRASKA BEEF CO. | ™™ "= 


| 15,094,- Phone: 


QUALITY BEEF IN CARLOAD LOTS MOnroe 6-0222 


Est. 489 





OMAHA, NEBRASKA / 


; ROBERTS and OAKE Inc. 


QUALITY PORK PRODUCTS SINCE 1895 

SWEETMEAT BRAND HAMS & BACON 

Union Stockyards ¢ Chicago, Illinois « Phone YArds 7-1900 
Madison, South Dakota 


JOHN BLANKENSHIP, Exec. Vice Pres. 
Est. 169 


ALL PLANTS UNDER B.A.I. INSPECTION 








Contact 


- E. W. Kneip, Inc., for Information 


911 W. FULTON ST. 
Telephone: MOnroe 6-0222 
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All your meats are 


BANQUET-GRAND 


when seasoned with pure 


BANQUET BRAND! 


Thee 
Le 


LY 





You can’t put in better-tasting seasonings 
than Banquet Brand PURE Pepper and 
Spices—from McCormick, the World’s 
Largest Spice and Extract House! McCormick 
means unequalled flavor penetration 
and retention! Tell your McCormick Banquet 
Brand man your needs—let the McCormick 
resources and laboratories work for YOU! 





Contact your local McCormick office or write to: 
McCORMICK & CO., Inc. 
WORLD'S LARGEST SPICE AND EXTRACT HOUSE 
Baltimore 2, Merytand 


30 


7 








CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Native steers Oct. 13, 1953 

Native steers Oct. 20, 1953 
Prime, 600/800 
Choice, 500/700 
Choice, —— 
Good, 700/800 . 

Commercial cows 






















Dan. We Cb oi o6 5. ie ee 
BREAN cicada caccuew eve ves ee 2 
STEER BEEF CUTS 

Prime: 
Hindquarter ............52.0@54.0 
WOPGGUREUCr 2 oo. ccccceses 33.0@35.0 
OS A rer eee 45.0@47.0 
Trimmed full loin ...... 85.0@90.0 
Regular chuck .......... 36.0@38.0 
EE 26-6 5 aS Deseo 16.0@18.0 
NE <S9Gia'slx boone k atae 33. 0@35.0 
SP Area re cre 5.0@58.0 
OTE PURIG noe ccacccss 3.0@15.0 
Flanks (rough) ......... 13.0@15.0 

Choice: 
aa ys 48.0@51.0 
Forequarter 2.0@33.0 
Round -45.0@47.0 
Trimmed full loin 5.0@77.0 
Regular chuck ..........36.0@38.0 
Foreshank ... ‘ -16.0@18.0 
Brisket 3.0@35.0 
_, BR ...-50.0@53.0 
oe eer 13.0@15.0 
Piamks (rough). ..... 2.04% 13.0@15.0 

Geod: 
| ero re 44.0@46.9 
Regular chuck ..........35.0@36.0 
US) Ry, 
J ARAB eck eer wear 40.0@45.0 
TUNE ves veecvedsvesowas te 60.0@66.0 


COW & BULL TENDERLOINS 


2/8 TADRE COWS .....cccccccs 50@55n 
R/6 FANGS COWS ....ccccccecs 60@65 
ie MRD COWS ons vic ccecdess 85 


Bulls, 5/up 


BEEF HAM SETS 


pO eer rer er re cre 40 
WMNERD  ccccccccccccescccteesce 40 
POE an eiscae cence cebke whcen 36% 
BEEF PRODUCTS 
Fongues, No. 1 .cicccssscsae @Ss 
PAEEE,  Sategancwereas exe 11 @11% 
Lavers, selected .....0..0 27 
TAVOUR. POMMIOT ov ieecceees 16% 
"TRIDG, GCAIGCN .... cu ccecvene 5 
THINS. OTT ns ove wenccee 5%H@ & 
PR a ee 8% 
Tins i 
Lungs 44%@ 5 
Melts . 4%@ 5 
Udders 4 





FANCY MEATS 


(Le.1. prices) 


Beef tongues, corned .....32 @36 
Veal breads, under 12 oz..... 45@50 

MUI ache eraicia ot ect TO@MSO 
Calf tongues, 1/down ....... 20@2? 
Cle TOMMUORG TG Coders cece. 21@22 
Ox tails, under % Ib. ...... 8@ 9 

gh tg RE Be Se See 12 


WHOLESALE SMOKED MEATS 
Hams, skinned, 14/16 Ibs., 


MRE -6sctccncensenagee ds 49@53 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ...... 52@55 
Hams, skinned, 16/18 Ibs., 
Sy, Ete Se ry ee 50@54 


Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped 
Bacon, fancy trimmed, brisket 
off, 8/10 Ibs., wrapped eed -60@62 
Bacon, fancy square cut, saed 
less, 12/14% Ibs., hig oon -53@B5 
Bacon, No. 1 sliced, 1-Ib. 


TRUGS WINGED ccicccetenccescs ” @5@70 
VEAL—SKIN OFF 
Carcass 
(1.e.1. prices) 

Prime, 80/110 .....<<0s $40.00@ 41.00 


Prime, 130/150 .... 0334; 36.00@39.00 
Choice, 80/110 ... ... 34.00@36.00 
Choice, 110/150 2.00@34.00 
Good, 50/80 .... . -.00@ 27.00 
Good, 80/110 ........... 29.00@33.00 
Good, RICE sic canes 6 26.00@31.00 
Commercial, all wts. - 19.00@23.00 


CARCASS MUTTON 


(1.e.1. prices) 






Choice, 70/down ........ None quoted 
ROOK, TRAE 6.5 sss ce None quoted 
Utility, 70/down ........None quoted 


The National 


CARCASS LAMBS 
(1.e.1. prices) 





Prime, ‘ . -$40.00@41.00 
Prime, 5 39.00@41.00 
Choice, .. 38.00@41.00 
Choice, 50/60 38.00@41.00 
Good, all weights ...... 35.00@38.00 


SAUSAGE MATERIALS— 


FRESH 
Pork trim., reg. 40%, bbls. 24 
Pork trim., guar. 50% lean, 

WEEE.  wccascccensecéssss 25 
Pork trim., 80% jean, bbls. 43 
Pork trim., 95% lean, bbls. 52 
mo cheek meat, trmd., 

RI, S povebevcsyncen cues 35 
Bull pane bon'ls, bbls....832 @32% 
C.C. cow meat, Gilesss 2.2 30% 
Beef trimmings, 75/85%, 

RES. dees cénectew ses -21 @21% 
Bon'ls chucks, bbls. . -30%@31 


Beef cheek meat, trm 
bbls. 





Beef head meat, bbls.. ass 
Shank meat, bbls. RE 33 
Veal trim., bon'ls, bbls. ..23 24 


FRESH PORK AND 
PORK PRODUCTS 
(Le.l. prices) 


Hams, skinned, 10/14..... 46 @48% 
Hams, skinned, 14/16 ..... 416% 
Pork loins, «: guiur 

—¥-e fo Rep ee: 46 @4A7 
Pork loin, buueless, 1UU's. 6s 


Shoulders, skinless, bone- in, 
pnder 16 lbs., 100’s .. 
Picnics, 4/6 Ibs., loose.... 
Picnics, 6/8 Ibs., loose 
Boston butts, 4/8 lbs......¢ 
Tenderloins, fresh, 10’s ...8% 
Neck bones, bwis. ........ 1s 
Livers, bbls. 
TRING, BOE Sovicsesericess 
BR: ME wiaeseh cane wdsee 
Snouts, lean in, 100’s...... 
Foet, 8.c., OFS csccrcccees 


SAUSAGE CASINGS 


(1.c.1. prices quoted to manufacturers 
of sausage) 
Beef casings: 
Domestic rounds, 1% to 
in 





BAG TR, cccssaceuaonne’ 50@ 65 
Domestic rounds, over 
1% i 140 pack sass’ 85@1.10 
nigert Tounds, wide, 
de | Se A rer 1.50@1.75 
Export rounds, medium, 
i Sr ors 80@1.00 
= rounds, narrow, 
fe re 1.00@1,30 
No. 1 weasands, 24 in. up 12 15 
No. 1 weas., 22 in. up. 9 12 
No. 2 weasands ......... 7@ 10 


Middles, sew., 1%/2 in... 95@1.20 
Middles, select, wide, 


STEM: 3. sucka dene 1.50@1.75 
Middles, extra select, 

SUBSE Th. cicvesccves 2.00@2.50 
Middles, extra select, 

2% OP civaevicts 2.70@3.25 

Beef bungs, exp., No. 1... 21@ 29 

Beef bungs, domestic ...... 15@ 23 

Dried or salt, _——, ~~ 
8-10 in. wide, flat 5@ 9 


10-12 in. wide, flat ... 8@ 12 

12-15 in. wide, flat ... 18@ 22 

Pork casings: 
Extra nafrow, 29 
mm. eae «+. 3.95@4.25 
Narrow, mediums 8, 

29@32 mm, .......... 3.90@4.10 
Medium, 32@35 mm. ...2.7! i 
Spec..-med., 35@38 mm...1.85@2.10 
Export bungs, 34 in. eut. 35@ 42 
Large prime bungs, 


SA IM, OBE 6 occ cdicicscce 26@ 34 
Medium prime bungs, 

i Se | SR eee 20@ 26 
Small prime bungs ...... 129@ 18 


Middles, per tes, cap. off. 50@ 65 
Sheep cas. (per hank): 

oe fe Serre 3.65@4.00 

24/26 mm. : 
22/94 mm. 
20/22 mm. 
18/20 mm. 
16/18 mm. 


DRY SAUSAGE 
(1.¢.1. prices) 





Cervelat, ch. hog bungs..... 92@ %6 

RP AMIEOD 4 ou. uin sin arniainie Aa wees 2@ 44 

rr ere re 72 76 

Holsteiner ......cccssceccns 15@ 

B. er er 80@ 86 
yenoa style salami, ch. .... 96@1.00 

POPPSTON |. occcceucceeescs 72@ 76 
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In CINCINNATI os in FRANKFURT... 


fine sausage-makers use natural casings! 


| eT AY You'll make your best 
as 1 -_, FRANKFURTERS with 
ARMOUR SHEEP CASINGS! 


Armour Sheep Casings always give your frankfurters a 
plump, well-filled look by clinging tightly to the meat 
G32 atid ae- during cooking. 
en Besides this advantage, Armour Sheep Casings offer 
58 maximum smoke penetration because they are checked 
for even porosity —just as they are checked for uniformity 
of size and shape. And remember, only a natural casing 
permits the smoking that gives frankfurters real old-world 
a flavor and quality. 
18% 7 * We’re certain that Armour Sheep Casings will meet all 
eel your requirements—especially since only our best are 
” ever sold for sausage-making. Try them! 


cturers 


0@ 65 
5@1.10 
0@1.75 
0@1.00 
0@1,30 


2@ 15 
9@ 12 


ARMOUR | AND COMPANY 


Casings Division, General Offices, Chicago 9, Illinois 
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| DOMESTIC SAUSAGE SEEDS AND HERBS 
| (Le.l. prices) ¢he.L prices) 
Pork sausage, hog casings. 48% Ground 
Pork sausage, sheep cas... .56% @57 Whole for Sausage 
easons Frankfurters, sheep cas...50 @50% peo neg a seteee 4 ¥ 
Frankfurters, skinless ....41 @41% “ap or arate yl a eel . 
Mustard seed, fancy. 23 pay 
PS Bologna (ring) ...cccccnce 38% @44 Yellow American ... 15 as 
f ii Bologna, artificial cas.....35%@36% Oregano ............ 45 52 
or Sin Smoked liver, hog bungs...40 @44% Conneet, — pee o- 
New Eng. lunch, Boss Oe D674 atural No . 
>: se nel amin a fe ‘ ees Marjoram, French .. 35 47 
jouse .... +... ett es ease 6 on. Daimatian, 
Polish sausage, smoked ...49 @62 No. tg a4 72 
Pickle & Pimiento loaf ...364%@43% °° “"""""7"""*" 8 
MURR. x ds aces cakes ches 36% @46% 10 
Set ee 45 @56% CURING MATERIALS Cwt. . 
Smokie snacks ........... 53% 4 
Nitrite of soda, in 400-lb. 16- 
A is u ] a c Smokie links ............. 61% bbls. del. ae by zy 5. {Chgo,.. .$10.06 18. 
Saltpeter, n. ton, f.0.b. o8 20 
SPICES Dbl . refined gran. ... 11.25 
(Basis: Chgo., orig. bbis., bags, bales) poe lily a SE a 15:40 
ke x Whole Ground pure rfd., gran. nitrate of soda 5.25 
@ Binds Low Protein Meats! Allspice, prime ........ 39 43 Pure rfd., powdered nitrate of 
oe Rr 41 45 soda ..... Secseowseeseved eee 6.25 
@ Solidifies Under Heat! Chili Powder ......... ve 47 Salt— 
Holds Shrink M ' pS oa ig iatia pies > ‘ a4 Salt, in min. 7 re ane ibs.., 
@ Holds rinkage ¢ inimum loves, Zanzibar ...... x i only, paper sacke: o.b. Chgo.: 
eS Uinger, dam, wohl... * 4 Granulated (to Dats bag ee 
* singer, WICBR ossicces Rock,: per ton in . bags, 
@ Improves Shelf Life! Mace, fancy, Banda pr ‘ f.o.b. warehouse, Chgo. ... 27.50 
7 es MGICS ...ccccce oe . ugar— 
© Minimizes Jelly Pockets! unt, — feces"? $4 2.31 Raw, 96 basis, f.o.b. N.Y.... 6.38 
© Stabilizes Water and Fat! ae ae a. 
" West India Nutmeg ... .. 4H Refined standard si gran., 
@ Increases Yield! Paprika, Spanish ...... s% 51 BOGE acdncccstes savdscsese 8.50 
Pepper, Cayenne ...... ve 54 Packers, curing sugar, *00-1b. 4 
@ Improves Sausage Texture! ee ie ae one 53 bags, f.0.b. Reserve, La. 6 
Pepper, Packers ...... 1.35 1.75 8, errr - 8:40 8. 
co Supplements Natural Albumen! Teer, WIGS: acs dices 1.41 1.49 Cerelose dextrose, per cwt. 10. 
Malibar ......... -. 1.34 1.46 1..C.L. ex-warehouse, Chgo... 7.90 12. 
@ Controls Moisture! Black Lampong ..... 1.34 1.46 Cle Tk, By hw ko sacsncces 7.70 8/1 
| 
CAINCO ALBULAC IS A HIGH ALBUMEN .. . EXCEPTION. | 
ALLY ADHESIVE ... SPRAY DRIED... PURE MILK PRODUCY! | 
Manufactured Exclusively for PACIFIC COAST WHOLESALE MEAT PRICES a 
| Los Angeles San Francisco No. Portland 8. 
¢ Al N< Oo ING | FRESH BEEF (Carcass) Oct. 20 Oct. 20 Oct. 20 
” ® STEER: 
Seasonings and Sausage + eae Specialties | Choice: L 
222-224 W. KINZIE ST. CHICAGO 10, ILL. SIGANS, 3k <0 cissiccewsse $39.00@40.00 — $40.00@ 42.00 —- $42.00@ 44.00 
*Powdered uae Product | ct ak ne daeeolsiwe 38.00@39.00 38.00@40.00 40.00@43.00 
j Good: 
PD 8s a econ s wes 32.00@36.00 35.00@37.00 37.00@42.00 O« 
ST aaa ae a 30.00@33.00 34.00@35.00 35.00@42.00 Ne 
Commercial: = 
BUM ie. rs ea oe 28.00@31.00 32.00@34.00 27.00@38.00 M: 
SAUSAGE -MEAT LOAVES - SPECIALTIES =o Mi 
Commercial, all wts. ........ 21.00@24.00 23.00@26.00 22.00@ 27.00 
taste better and sell better when fortified with Utility, all’ wts. ............ 20,00@22.00 20.004 23.00 —-21.00@ 25.00 15 
e e e | § 
Ga rl ic an d Oo nion J uicess: FRESH CALF: (Skin-Off) (Skin-Off) (Skin-Off) 
Choice: on 
ae : : 2 s. Spier wee eres ee 34.00 None . 32. 35.04 N 
These standard strength Liquid Seasonings provide a soe — —" ee — 
” ood : D 
“Flavor Control” that peps up your products, cuts BOG Ton. OWI 5650506 cae ss 20,00@33.00 30.00@ 34.00 30.00@34.00 Ja 
costs and boosts your profits. Uniform, full-bodied M 
natural flavor is yours the year around by simply add- oo TaD (Onsen) 
. se rime: 
ing these potent juices to your present formulas. Go 40-50 Ibs. ................. 39.00@41.00 39.00@ 40.00 00@38.00 
after sales with easy-to-use Liquid Garlic and Onion! MOT fol Siete en's Be sabe sis 38.00@ 40.00 37.00@39.00 35.00@38.00 : 
Choice: 
40-50 Ibe. ................- 89:00@41.00 39.00@ 40.00 35.00@38.00 
VE G ETABLE JUICES INC ROW IDES, pte ee lese, 38.00@40.00 —_37.00@39.00 0@38.00 0 
8 r | ONG, OIE WES 5 oi dsc seers 36.00@ 40.00 34.00@38.00 32.00@35.00 Ne 
664-666 W. Hubbard St. Chicago 10, Illinois | MUTTON (EWE): De 
Choice, 70 Ibs. down ........ 15.00@ 19.00 None quoted 11.00@15.00 Ja 
| GOO, 100. 8, GOWER cio eka 15.00@ 19.00 None quoted 11.00@15.00 M: 
| ° M: 
FRESH PORK CARCASSES (Packer Style) (Shipper Style) (Sh‘pper Style) 
SIRO TE: .).csciae. sehack None quoted 39.00@40.00 None quoted 
“STRING A WAY” © PRO TOE. oc bictac sc teke es 37.50@39.50 37.00@39.00 None quoted 19 
Je 
“A- does it mechanically sain: : 
f 8-10 Ibs. 00@ 59.00 56.00@58.00 50@57.00 Oe 
De-strings 900 pounds of 10-12 Ibs. 00@59.00 54.00@56.00 52.50@57.00 
linked sausage in an hour Se ee eS er ere a 15.09 59.00 52.00@54.00 51.50@55.00 N 
. ih] . e " 
= whipping” by FRESH PORK CUTS No. 1: Ds 
Te PICNICS: (Smoked) (Smoked) (Smoked) - 
SAVES LABOR — eee pe 38.00@42.00 38.00@43.00 M. 
SAVES TIME — PORK CUTS No. 1: (Smoked) (Smoked) (Smoked) 
SAVES MONEY. HAMS, Skinned: 2 
12-16 Ibs. .................+ 52,.00@57.00 58.00@60.00 51.00@56.00 18 
Easy to operate. i alee See pc hnpeah ied 52.00@59.00 63.00@66.00 54.00@58.50 
Details on request. N 
rides stalp st BACON, ‘‘Dry Cure’’ No. 1: 
' Eas ae NaS 58.00@68.00 64.00@ 66.00 60.00@69.00 De 
THE E. KAHN'S SONS CO. a RRR eb ae ‘ooaes.00 — Go.voeton —Sa-00@es.00 fg, 
CINCINNATI 25, OHIO PRS oso sca ceed ele seids ee 13.00@ 62.00 56.00@60.00 53.00@63.00 M 
) 
Kirby 4000 LARD, Refined: . 
1-lb. cartons ...... weeee 22.50@24.00 22.00@25.00 21.50@24.75 
50-lb. cartons and cans. «eeee 20.50@23.50 22.00@ 24.00 None quoted 0 
ME os Scere tate Uc teN 20.00@ 23.00 20.00@ 22.00 19.00@22.50 J: 
32 The National Provisioner—October 24, 1953 y 








round 

Sausage 
20 
26 


52 


19 
47 


72 


Cwt. 
. -$10.06 


.. 8:40 
-o eee 
eee 8 


ES 


Portland 
t. 20 


1@ 44.00 
1@ 43.00 


b@ 42.00 
}@42.00 


1@38.00 


@ 27.00 
D@ 25.00 


n-Off) 
D@35.00 


D@34.00 


b@ 38.00 
D@38.00 


0@38.00 
0@38.00 
035.00 


0@ 15.00 
0@15.00 


r Style) 


e quoted 
e quoted 


0@57.00 
0@57.00 
0@55.00 


noked ) 
0@ 43.00 


10ked ) 


0@ 56.00 
0 @58.50 


0@ 69.00 
0@65.00 
0@ 63.00 


0@24.75 
e quoted 


0@ 22.50 
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CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 
CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 
WEDNESDAY, OCT. 21, 1953 
REGULAR HAMS 


Fresh or F.F.A. Frozen 


ST) eerie 44% n 
10-12 ste 45n 4434 n 
12-14 42n 42n 
ee 42n 42n 
16-15 42%, n 4216n 
EY © era's Fie g wis 423, n 42lon 
20-22 ee 42n 


SKINNED HAMS 


Fresh or F.F.A. Frozen 








47% 47@47T on 
4414 441, 
444, 441% 
45 @45% 45 
45 @45% 45n 
$41 - 4414 
44} 4414 
“4114 3 as2 n 414%4@42 
41n 41n 
1A0%bd 40%%n 
PICNICS 
Frozen 
31% 
30 
20n 
29n 
rer +) 29n 
S/up, 2s in.. 29b 29n 
OTHER CELLAR CUTS 
Fresh or Frozen Cured 
Syuare jowls, .18 19n 
Jewl butts ...15 16a 
B Ps JOWe..° a l7n 








BELLIES 
(Square Cut) 

Green Cured 
oe Re eee 44n 4546n 
BAO ik ccih 44 4544n 

ME 0 0 weber cia 38 391on 
it 5. Tree 35 3649n 
| Sere 35 3614en 
BEES ax Oks 60 34n 351gn 
PRE ca bees cs 34n 354on 
GR. AMN. B. 8. 
BELLIES BELLIES 
Clear 
33n 
33a 
32a 
3014 
30 
30 
FAT BACKS 
Fresh or Frozen Cured 
é 13%n 
16 @16% 
18% 
21 
221% @23 
22% @23n 
2214 @23 
22% @23 
BARRELED PORK 
Clear Fat Back 
Pork COS TO oti as 47144 
80/40.......8 On : . =e 444on 
DS 50n 80/100...... 411on 
10/60......50n 100/125...... 





LARD FUTURES PRICES 


FRIDAY, OCT. 16, 1953 

Open High Low 
Oct. 16.75 
Nov. 14.40 
Dec. 13.20 


Close 
16.50b 
14.20 14.30 
13.10 13.15 
Jan. 12.30 12.30 12.30b 
Mar. 12.15 ; 12.15 12.25a 
wy. e505 fave cee 12.20a 

Sales: 4,160,000 lbs. 

Open interest at close, Thurs., Oct. 
15: Oct. 170, Nov. 370, Dee. 372, Jan. 
180, Mar. 112 and Nov. 6 lots. 


MONDAY, ocT. 19, 1953 
Oet. 16.80 f 16.80 17.071 
Nov. 14.40 14. 57 








Dec. 13.37% 
Jan. 12 12.50b 
Mar. 12.37% Y% 12.30b 
May 12.35a 


Sales: 6,520,000 Ibs. 

Open interest at close, Friday, Oct 
16: Oct. 169, Nov. 374, Dec. 369, Jan. 
184, Mar. 119 and May 6 lots. 

TUESDAY, OCT. 20, 1953 
Oct. 17.40 17.85 17.00 17.65 
Nov. 14.75 14.80 14.5714 14.80 


Dee. 13.45 





-75 
13.35 13.42% 
-40 


50 4 
Jan. 12.80 12.65 
Mar. 12.50 12.40b 
May 12.30 12.35b 


12 
Sales: 9,1: 20,000 ‘bs. 
Open interest at close Monday, Oct. 
19: Oct. 146, Nov. 388, Dec. 374, 
Jan. 187, Mar. 122 and May 7 lots. 


WEDNESDAY, OCT. 21, 1953 
Oct. 17.75 19.20 17.75 18.10 
90 -19.30 

Noy. a2 14.97% 14.65 14.65 


Dec. 13. 35 li 13.15 13.15 
Jan, 12.62% 1: 12.50 12.50 
Mar. 12 ‘0 12.30 12.35a 
May 12.35 12.50 12.30 12.35a 

Sales: 11,440,000 Ibs. 

Open interest at close Tues., Oct. 
20: Oct. 92, Nov. 405, Dee. 387, Jan. 
188, Mar. 121, and May 9 lots. 


THURSDAY, OCT. 22, 1953 
Nov. 14.55 15.6) 14.37% 15.60 








Dec. 12.90 13.50 
-47% 
Jan, 12.62% 
Mar 12.45 
May 12.4241 


Sales: 9, 500,000 a: 


Open interest at close Wednesday, 
Oct. 21: Oct. 18, Nov. 421, Dec. 392, 
Jan. 187, Mar. 123, and May 11 lots. 


STOCKER AND FEEDER 
CATTLE SHIPMENTS 
Stocker and feeder live- 

stock received in nine Corn 

Belt states during Sept.: 

CATTLE AND CALVES 


——September-——- 

1953 1952 
Public stockyards. 259,633 332,304 
So  erreerrr ree 186,836 244,963 
(| Seo e 446,469 577, 267 


July-Sept. ....... 922,591 1,116,212 
SHEEP AND LAMBS 





Public stockyards. 265,626 3) 
WROEE sh ccccovenssic 281,785 426, 145 ) 
EE daickKacvve 547,411 749,7 720 


Bi | See 974,047 1,451, is 

Data in this report were obtained 
from offices of state veterinarians. 
Under ‘‘Public stockyards’’ are in- 
cluded stockers and feeders which 
were bought at stockyard markets. 
Under ‘‘Direct’’ are included stockers 
and feeders coming from other states 
from points other than public stock- 
yards, some of which are inspected 
at public stockyards en route. 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.0.b. 
i 


, | ae Se Sra $21.00 
Refined lard, 50-lb. cartons, 

ape ere 21.00 
Kettle rend., tierces, f.o.b. 

EE Siuln's hugh kaaWCagd ak b'> © 21.50 


Leaf, kettle rend., tierces, 
Pi TEM Ss once ccccueusse 
RO OO 2 eae 
Neutral tierces, f.o.b. Chicago... ‘ 
Standard shortening *N. & S... 
Hydrogenated Shortening, 
N. & 8. 


OO TD 


ee 227 io 


“Delivered. 


WEEK'S LARD PRICES 


P.S. Lard P.8. Lard Kaw 


Tierces Loose Leaf 
Oct. 16 .. 17.75n 17.00n 18.00n 
Oct. 17 .. 17.75n = 17.00n = 18.00n 
Oct. 19 .. 17,75n 17.00n  18.00n 
Oct. 20 .. 18.25n 17.25n 18.25n 
Oct. 21... 18.75n 17.25n 18.25n 


Oct. 22 .. 18.75n 17.25n 18.25n 


a—asked. b—bid. n—nominal. 
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Ship your 
quality meats 


via SAFEWAY! 





SAFEWAY means positive 
protection ALL THE WAY! 


CHECK THESE SAFEWAY FEATURES: 


1. Serving the Perishable Food Industry ex- 
clusively! 
2. All equipment constructed to handle re- 


frigerated products only! 


3. Frequent truck check-in stations 
shipment diversions! 


permit 


> 


Instant teletype communication between 
all terminals! 


bd 


Strategically located terminals . . . East 
Central and West! 


> 


Complete Insurance Coverage . . . Liabil- 
ity, Property and Cargo! 


a 


Claim Department to facilitate handling of 
all claims! 


8. Sound financial responsibility! 


9. Expert personnel means better service to 
both shippers and receivers! 


10. SAFEWAY means safety en route... meats 
safe on arrivall 


"Ship The Safeway!" 


SAFEWAY TRUCK LINES, ixc. 


Main Office: 4125 S. Emerald Ave., CHICAGO 9, ILLINOIS 


St. Louis © 
Buffalo * 


Kansas City 
Cleveland 


Fort Dodge @ 
Boston e 


Omaha @ 
Jersey City & 
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here's 5-point 















that General All-Bounds 
meet your 
meat packing problems 


They are easy to pack and unpack 
Meats get faster refrigeration 
Over-pack 5% to 10% more products 


All-Bounds are easy to palletize and 
have high stacking strength 


Cleated ends provide sure grip, and 
they are easy to handle 


SEND FOR FREE BOOKLET 


Write today for your copy of 
“The General Box." It's full of 
facts on the better packing 

of many products. 


General BOX COMPANY 


Lx x J GENERAL OFFICES: 1871 MINER STREET 


DES PLAINES, ILLINOIS 
FACTORIES: Cincinnati, Denville, N. J., Detroit, East 
St. Louis, Kansas City, Louisville, Milwaukee, Pres- 
cott, Ark., Sheboygan, Winchendon, Mass. General 
Box Company of Mississippi, Meridian, Miss., Conti- 
nental Box Company, Inc., Houston. 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


Oct. 20, 1953 
Per Cwt. 
Western 

. .$44.00@46.50 


Prime, 800 lbs./down 


Prime, 800/900 ........ 42.50@43.50 
Choice, 800 Ibs./down .. 41.00@43.50 
Choice, 800/900 ........ 40.50@42.50 
Good, 500/700 .......... 35.00@37.00 
Steer, commercial ..... 29.00@31.00 
Cow, commercial 26.00@ 28.00 


Cow, utility ...... 2.1) 17:00@23.00 


BEEF CUTS 


Hindquarters, 600/800. 
Hindquarters, 800/900. 
Rounds, no flank 
Rounds, Diamond bone, 

no flank 
Short loins, 
Short loins, 
Flanks 
Ribs (7 bone cut) 
Arm chucks ........ 
Briskets 
EAP ee yee : 
Forequarters (Kosher). 44. 0@ 46.0 
Arm chucks (Kosher). 46.0@ 48.0 
Briskets (Kosher) .... 38.00@ 42.0 


City 
53.0@ 60.0 
50.0@ 52.0 
50.0@ 52.0 


Prime: 


51.0@ 53.0 


untrim., 
trim, .. 





Choice: 


Hindquarters, 600/800 ..51.0@57.0 
Hindquarters, 800/900 ..49.0@50.0 
Rounds, no flank ........ 50.0@51.0 
Rounds, Diamond bone, 
Err. 50.0@52.0 
Short loins, untrim. ....65.0@76.0 
Short loins, trim. ...... 82.0@90.0 
MES. col Wis.d'r gain’e oe 0 viove 12.0@14.0 
Ribs (7 bone cut) .. 52.0@55.0 
PMNVODMONS: cic cinco <5.0:00.0 38.0@40.0 
eT ere a 
NRE i554 6 -t-b 5-05! 6:.6)9; 0 4 17.0@19.0 
Forequarters (Kosher) ..40.0@43.0 
Arm chucks )Kosher) ..41.0@44.0 
Briskets (Kosher) ......+ 37.0@39.0 
FANCY MEATS 
(1.c.1. prices) 
Cwt. 
Veal breads, under 6 02. ...... 43.00 
CIEL 60 Oh oi6s cae wcaieiens 47.00 
SRE emesis sscare ee veceeys 72.00 
TT eee eee 12.00 
Reef livers, selected .......... 33.00 
Oxtatie, over 3% TW. ....22..00 12.00 
LAMBS 
(L.e.1. prices) 
City 
Prime, 30/40 ........: $43.00@45.00 
Prime, 40/45 .....2... 42.00@44.00 
Prome, 45/05 .....0006 43.00@45.00 
Ohece, BOAO 2.2.0 40.00@42.00 
Choice, iy, Ral se oe 41.00@43.00 
Choice, 45/55 ......... 41.00@43.00 
eG, -BOlGO  vrascces'ss None quoted 
Good, 40/45 ........... 37.00@39.00 
MOOG, GOsOO* visers cca None quoted 
Western 
Prime, 40/50 ......... $39.00@41.00 
Prime, 50/60 ......... 39.00@41.00 
Prime, 60/70 ..... ..« 39.00@41.00 
CROLCG, OIE WIS. vec ccae 37.00@39.00 
et: ean 30.00@34.00 
Uthity, @N wts: ....... 25.00@30.00 


NEW YORK 





FRESH PORK CUTS 


(Le.1. prices) 
Western 
Pork loins, 8/12 ....... $51.00@54.00 
Pork loins, 12/16 ...... 50.00@53.00 
Hams, sknd., 14/down.. 48.00@ 
Boston butts, Ge visece 43.00@46.00 
Spareribs, 3/down ...... 43.00@46.00 
Pork trim., regular .... 30.00 
Pork trim., spec. 80%.. 49.00 
City 
Hams, sknd., 14/down. .$48.00@54.00 
Pork loins, 8/12 ....... 2.00@55.00 
Pork loins, 12/16 ...... 50.00@54.00 
UND TEAR. Sicis cs cleus 36.00@37.00 
Boston butts, 4/8 Ibs. 43.00@ 46.00 
Spareribs, 3/down ..... 47.00@50.00 
VEAL—SKIN OFF 
(Le.1. prices) 
Western 
Prame,  GO/iN0 cc.cass $39.00@42.00 
Prime, 110/150 ........ 37.00@ 40.00 
Choice, 50/80 ......... 32.00@35.00 
Cotes, GORI... 0c vce0s 33.00@36.00 
Choice, 110/150 ....... 31.00@33.00 
Good, 50/80 ........... 23.00@25.00 
Good, 80/110 .......... 26.00@32.00 
Good, 110/150 ......... 23.00@ 26.00 
Commercial, all wts. .. 18.00@20.00 
DRESSED HOGS 

(Le.1. prices) 

eee ee $35.25@38.50 


pees oes 35.25 @38.50 
Darras 35.25 @38.50 
35.25@38.50 


137 to 153 Ibs. 
154 to 171 Ibs. 
172 to 188 Ibs. 


BUTCHERS’ FAT 


CN BN oi vias ee nois-ceninawans 4c lb. 
a Se ee er Ac Ib. 
Ge ONO  g cecwnacatcnens %c lb. 
pS) Eater part eee %e Ib. 


LIVESTOCK PRICES AT 
SIOUX CITY 


Prices paid for livestock 
at Sioux City on Wednesday, 





Oct. 21, were reported as 
follows: 
CATTLE: 
Steers, ch. & pr 
Steers, choice 
Steers, good 
Heifers, choice ..+ 20.00@23.00 
Heifers, f00d ......5+ 15.50@18.00 
Cows, util. & com'l... 10.50@13.00 
Cows, poe ; | See 8.50@10.00 
i Me are 11.00@ 13.00 
Bulls, ati. & com'l... 10.50@13.00 
Bulls, can, & cut...... None rec. 
HOGS: 
Good, ch., 170/190... .$20.50@21.25 
700d, ch., 190/220.... 21.25@21.60 
Good, ch., 200/260.... 21.25@21.60 
Sows, 400/down ...... 20.25@21.00 
LAMBS: 
Choice & prime....... $19.00@19.25 
Good & choice ....... 17.00@18.75 








2526 BALDWIN ST. « 
SeLos 





Especially made 


WARNER-JENKINSON MFG. CO. 


ST. LOUIS 6, MO. 
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TALLOWS AND GREASES 


Wednesday, October 21, 1953 





The market for both tallows and 
greases was firm as the week opened, 
with higher prices paid for certain selec- 
tions. 

During the latter part of last week, 
a few tanks of edible tallow sold at 
11%c, Chicago basis. A few tanks of 
bleachable fancy tallow sold at 5%e, 
caf. East. All hog choice white grease, 
for quick shipment, was bid at 1lc, and 
offered at 11%c, c.a.f. East. Several 
tanks of yellow grease sold at 4%c, 
caf. East. Buyer interest in the local 
market for special tallow and B-white 
grease was at 4%4c. 

The tallow and grease market con- 
tinued firm at the week’s close, but 
trading was limited due to lack of offer- 
ings. A couple of tanks of special tal- 
low sold at 4%c and a tank of B-white 
grease sold higher at 4%4c. Although 
yellow grease was offered in a couple 
of directions at 3%c, no trading was 
reported. In the East, all hog choice 
white grease was quoted at 11@11%c 
nominal basis, and bleachable fancy tal- 
low from 5%c to 5%c. Bleachable fancy 
tallow sold here late Friday at 5c. 

Higher prices were paid on Monday 
of this week, with the exception of 
bleachable fancy tallow, which sold at 
5c. Special tallow sold at 41%4c and prime 
tallow traded at 4%c, Chicago. A-white 
grease traded at 64c. No choice white 
grease sold in the local area, but was 
quoted higher on the basis of Eastern 
sales last week. Sales of choice white 
grease were heard late Friday as high 
as 11%c. Offerings were generally tight 
in the East Monday. However, bleach- 
able fancy tallow sold at 5%c, but held 
later at 6c. Yellow grease was bid on 
occasion at 3%c here. 

There was buying interest for bleach- 
able fancy tallow at 5c, prime tallow at 
4%c and special at 4% Tuesday, but 
trading was limited due to lack of offer- 
ings. The Eastern market was quiet, 


BY-PRODUCTS MARKETS 
Blood 


Wednesday, Oct, 21, 1953 


Unit 
Ammonia 


Unground, per unit of ammonia 
*6.75n 


CUED iG iccatcw te oviek apace chee hi aru nian 


Digester Feed Tankage Material 


Wet rendered, unground, loose, 


Low test *7.50n 


TRY CONG? eicide cis vaese waves cnanyes *6.50@6.75n 
Liquid stick tank cars...... <<a te 3.50@3.75 
Packinghouse Feeds 

Carlots, 

per ton 
50% meat and bone scraps, bagged .$80.00@ 85.00 
50% meat and bone scraps, bulk... 77.50@ 82.50 
55% meat scraps, bulk ........... 85.00@ 90.00 
60% digester tankage, bulk ...... 83.50@ 87.50 
60% digester tankage, bagged ..... 87.50@ 92.50 
80% meal, bagged .......... 115.00@120.00 


70% standard steamed bone meal, 
bagged (spec. prep.) ........+ 60.00 
65% steamed bone meal .......... 51.00@ 55.00* 
Fertilizer Materials 
High grade tankage, ground, per unit 


GPAMOMIR 6 6 is5 0 0160 0 stein geen eee vey cise cOenee 
Hoof meal, per unit ammonia............-+.+.- 6.00 
Dry Rendered Tankage 

Per unit 
Protein 
RM BO oe sich is 6 ines che ventcsesinceetamme *1.50n 
po A Per Ee ree er or ee *1.35n 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed) ............ $ 1.50@ 1.75 
Hide trimmings (green salted)...... *8.00@10.00n 
Cattle jaws, skulls and knuckles, 
DOF COU: iin ccd sinc em nisige cd cdvddesiese 65.00n 
Pig skin scraps and trimmings, 
BOP Ws iccctndocesecevtctevessanee ™% 
Animal Hair 
Winter coil dried, per ton.......... *115.00@120.00 


Summer coil dried, per ton......... 
Cattle switches, per piece......... 
Winter processed, gray, lIb......... 
Summer processed, gray, Ib. ....... 5% «66 


50.00@ 55.00 
5 


n—nominal. a—asked. 
*Quoted delivered basis. 








VEGETABLE OILS 


Wednesday, October 21, 1953 








One of the features in an otherwise 
unchanged vegetable oil market was 
the advance in soybean oil at the be- 
ginning of the week. 

Immediate-October shipment cashed 
at 13%c¢ early, and later at 13%c. First- 
week November shipment sold at 13 %c, 
while scattered November shipment 
brought 138c. December shipment was 
bid at 12%c early and later sold at that 
level. Although prices were strong, 
actual volume was not large. 

Cottonseed oil sold in the Valley at 
13%%¢ for October-November shipment 
and December-January cashed at 13%c. 
Offerings were priced at 13%c in the 
Southeast, but no trading was heard in 
that area. In Texas, cottonseed oil was 
offered freely at 13%c, but was bid at 
13%c. Corn oil advanced and cashed 
at 144%4c in a limited way. Peanut oil 
was offered at 22c for quick shipment 
and at 21c for November shipment, 
without trade. Coconut oil was offered 
for quick shipment at 16c, also without 
movement. 

Advances were registered again on 
Tuesday, in the soybean oil market, but 
volume continued light. October ship- 
ment sold first at 13%c, then at 13%c 
and later at 13%c. A contributing fac- 
tor to the higher prices was speculative 
short covering, which resulted in refin- 
ers following the uptrend in an attempt 
to fill their needs. November shipment 





with bleachable fancy tallow reported 
sold at 5%c. Choice white grease, all 
hog, was bid at 11%c for first-half 
November shipment, with sales heard 
at 11%c¢ for quick shipment. Yellow 
grease traded in the local area at 3%c. 

There was good action in the market 
early Wednesday, but late afternoon 
activity was dull. A major soaper en- 
tered the market and paid higher on 
some selections. Bleachable fancy tal- 





low sold at 5c, prime tallow at 5e and 
special at 4%c. B-white grease was bid 
at 55c, but no sales were confirmed. A 
few tanks of yellow grease sold at 4c, 
presumably exceptionally low titre, and 
other sales were heard at 3%c. The 
Eastern market continued mostly quiet, 
with choice white grease bid at 11%c, 
but unsold. Bleachable fancy tallow sold 
in the East at 6c and at 6%%c for high 
titre material. 








with the 





Established 1900 





3089 River Road 


KEEP THE 
FLIES OUT 


FLY CHASER FAN 





River Grove, Ill. CHICAGO 








Carlots 


DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL ¢ CASINGS 


SUPERIOR PACKING CO. 


Barrel Lots 





ST. PAUL 
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sold at 18c, 18%e and at 13%c, de- 
pending on delivery date. December 
shipment sold at 125gc and later at 
12%c. A tank of January through 
March sold at 12%c. 

Higher prices were also paid for cot- 
tonseed oil, with movement in the Val- 
ley at 134%4c for October shipment. Sales 
in the Southeast were also at 13%c. 
October-November and early December 
shipment sold at 13%c in Texas, based 
on location. Corn oil was unchanged 
at 14%c, while peanut oil sold at 21c 
for November shipment. The offering 
price of coconut oil advanced to 16%c 
without trade. 

Prices for most vegetable oils were 
unchanged at midweek from Tuesday’s 
levels. October shipment soybean oil 
sold at 13%c. First-ten-day November 
shipment cashed at 134%c and December 
shipment sold at 12%c. Volume of trad- 
ing was only moderate, with refiners 
the chief buyers. 

Cottonseed oil sold in the Valley at 
13%ec and was offered at 135%c in the 
Southeast. Sales were accomplished in 
Texas at 13%c. Corn oil went untraded 
and was quoted at 1444c, nominal basis. 
First-half November shipment peanut 
oil sold at 214%4c, while quick shipment 
was offered at 22c without movement. 
Offerings of coconut oil were priced at 
16%c for quick shipment, but trading 
was difficult to uncover at that level. 

CORN OIL: Advanced %c in light 
trade. 

SOYBEAN OIL: Moderate volume of 


sales at %c advance over last week. 
PEANUT OIL: Sold at 21%c¢ at mid- 
week, unchanged from week before. 
COCONUT OIL: Offerings priced 1c 
higher failed to attract buyers. 
COTTONSEED OIL: All locations un- 
changed from last week, to slightly 
higher at midweek. 
Cottonseed oil prices in New York 
were quoted as follows: 


FRIDAY, OCT. 16, 1953 


Prev. 


Open High Low Close Close 
ne a 15.77 15.82 
ea 15.75n 15.70 =15.75n 
Rea 15.70 15.58b 15.63b 
May ...... 15.48b 15.42 15.46b 
MEY sntesie 15.10b 15.07b 15.10b 
Sant, isaee 14.05b 14.05b 14.05b 
RREG ssehictne 14.00n Te eee 
Sales: 61 ltos. 
MONDAY, OCT. 19, 1953 
ee 15.56b 15.85 15.79 15.81b 15.77 
i ae 15.60; es salen 15.75n 15.70 
Ae 15.46b 15.65 15.55 15.60 15.58b 
eee 15.40 15.50 15.40 15.40 15.42 
ee ot sha 15.07b 15.07b 
ee 14.05b 14.05b 14.05b 
REG PIE 14.00n 14.00n 14.00n 
Sales: 38 lots. 
TUESDAY, OCT. 20, 1953 
DOG) woes 15.83b 15.93 15.90 15.92b 15.81b 
eae eee VS 15.85n 15.75n 
eae 15.60b 15.68 15.63 15.66 15.60 
er rE Oe ae Sabie 15.45b 15.40 
GMS, sist ae 15.05b 15.12b 15.07b 
a. ree 14.05b 15.10b 14.05b 
OE Kickass 14.00b 14.00b 14.00b 
Sales: 36 lots. 
WEDNESDAY, OCT. 21, 1953 
Dec. 15.95 16.01 15.95 15.98b 
Se Oe ee ated 15.95n 
| ere 15.63b 15.72 15.68 15.69b 
OO Ser 15.45b 15.50 15.46 15.50 
OT are 15.10b 15.15 15.15 15.15 
oe « te 14.30b Sixes oe 14.40b 
Sa eee 14.75n 14.25b 
Sales: 49 lots. 


CANADIAN MARGARINE 


Canada produced a total of 8,467,000 
Ibs. of oleomargarine in September, or 
19 per cent more than the 6,896,000 lbs. 
in August, but 9 per cent less than the 
9 272,000 lbs. turned out in the same 
month, last year, the Dominion Bureau 
of Statistics, has reported. 


VEGETABLE OILS 
Wednesday, Oct. 21, 1953 
Crude cottonseed oil, carlots, f.o.b. mills 


NYS 5 circ oS ccs endow ce ye ress Kes 1314pd 

EINE ois. bck ce cieeG ewes avashe sass 1 lab 

PME. is Wc beasbidinte ba wala ears Se ar5 1814 pd 
Corn oil in tanks, f.o.b. mills ....... 1444n 
Peanut oil, f.o.b. Southern mills ... 21%pd 
Soybean oil, Decatur .......5.....6.. 13% pd 
Coconut oil, f.o.b. Pacific Coast ..... 16%ax 
Cottonseed foots, 

Midwest and West Coast........... %4n 

MPR a ence ces bases cer des Fen aa Powe %4n 


OLEOMARGARINE 


Wednesday, Oct. 21, 19538 
White domestic vegetable 
Yellow quarters ............. 






Milk churned pastry at AE SAMS 26 
Water churned pastry ........-..-..+5- ro: 
(F.0.B. Chicago) si 

sv 

Prime oleo stearine (slack barrels).........- 12 
Extra oleo oil (drums) ..........0..eeeeeeees 17 


EASTERN BY-PRODUCTS MARKET 
New York, Oct. 21, 1953 
Dried blood was quoted Wednesday 
at $7 to $8 nominal per unit of am- 
monia. Low test wet rendered tank- 
age was priced at $6 f.o.b. per unit of 
ammonia and dry rendered tankage 
was listed at $1.40 per protein unit. 





in name... 


high grade in fact! 











ESsKay 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 


PRODUCERS OF 


THE WM. SCHLUDERBERG —T. J. KURDLE CO. | 
| 
| 
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HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


e WILLIAM G,. JOYCE, Boston, Mass. 
@ F. C. ROGERS CO., Philadelphia, Pa. 


e A. L. THOMAS, Washington, D. C. 


BEEF * PORK * SAUSAGE 


HUNTERIZED SMOKED AND CANNED HAM 











17,000 
er, or 
10 Ibs. 
in the 
same 
ureau 


13%4 pd 

16% ax 
%n 
4n 


MD. 





n, Mass, 
Iphia, Pa. 
n, D.C. 
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Hide sales score sharp advances in 
heavy volume at midweek—Small pack- 
er hides also trade in greater volume 
at better prices—Kipskin trading at 


generally steady levels — Sheepskin 
market working lower on basis of tan- 
ner disinterest. 


CHICAGO 


PACKER HIDES: The hide market 
was in a strong position Monday, as a 
result of higher bids by speculators, 
tanners and a few dealers. Buying in- 
terest was quite consistent, but offer- 
ings were withheld reportedly in an 
attempt to bring ovt even higher bids. 
Branded steers were bid at 12c for 
Colorados and 18¢ for butts. Branded 
cows were bid steady at 13%c, and 
light native cows were bid at 16c, with 
some buyers indicating 16%c for Chi- 
cago production. Ex-light native steers 
were bid at 18%4c, heavy native steers 
at 15¢ and heavy native cows at 14%c 
to 15e. 

A sharp advance was registered for 
some selections Tuesday, but actual 
movement was limited. About 2,000 
light native cows sold early at 17c and 
1,000 ex-light native steers brought 
1914c. Later, 1,800 northern light na- 
tive cows traded at 17c, 2000 branded 
cows at 14c, and Chicago-Omaha heavy 
native steers at 15%c. Branded steers 
were reported to have sold at 18c for 
butts and 12¢ for Colorados, but con- 
firmation was lacking. 

It was estimated that over 100,000 
hides were sold at midweek at steady 
higher levels. Some 7,000 heavy native 
steers sold at 15¢ and 15%4c, 4,000 ex- 
light native steers at 191%4c, 1,800 ex- 
light Texas steers at 16%c, 10,000 
branded steers at 13%c for butts and 
12%c for Colorados, 12,000 heavy na- 
tive cows at 15%c for northerns and 
15¢ for Rivers, about 15,000 light na- 
tive cows at 17c and 40,000 branded 
cows at 14c. 

SMALL PACKER AND COUNTRY 
HIDES: Sales of small packer hides 
improved this week, and at higher 
levels, reflecting the big packer price 
structure. The 50@52-lb. average sold 
at 14c and at 14%c. Some 60-lb. aver- 
ages traded at 13%c and 14c, but did 
not move as freely as the 50@52-lb. 
average. Trading of 40@42-lb. aver- 
ages was difficult to confirm, and the 
market was quoted at 14%4c, nominal 
basis. The country hide market con- 
tinued dull, although slightly stronger. 
The 50-lb. straight locker butchers 
were quoted at 10@11c, while render- 
ers were pegged at 10c. 

CALFSKINS AND KIPSKINS: Late 
last week, calfskins and kipskins sold 
at fluctuating prices. Calfskins actu- 
ally were traded at steady to lower 
levels, depending on average. About 
18,000 northern heavies and lights 
brought 45c and 47%4c, respectively. 





Some St. Louis calf traded at 40c for 
heavies and 42%c for lights. St. Jo- 
seph-Kansas City kips sold at 28c and 
26%c on the overweights. Chicago reg- 
ular kips traded at 29c, Kansas City- 
St. Louis overweight kips at 27c and 
Dallas overweights at 23c. 

On Tuesday of this week, about 11.- 
000 kipskins were sold at various levels, 
depending on production point. Des 
Moines-Milwaukee kips brought 28%c 
and overweights, 264%4c. Southwestern 
kips brought 27c and 28c on the over- 
weights. St. Louis kips sold at 29c and 
27c on the overweights. River kips sold 
at 28c and 26\%c on the overweights. 

SHEEPSKINS: This market contin- 
ued dull and weak, with tanners antic- 
ipating lower prices for types and 
grades of wanted. Some No. 1 shear- 
lings were offered at 2.50 and fall clips 
at 3.00, but did not trade up to mid- 
week. Other sales of No. 1 shearlings 
were heard at 2.30. A truck of No. 2 
shearlings brought 1.65, while No. 3 
shearlings were offered at 1.10 and bid 
at 1.00. Dry pelts were unchanged at 
28c, nominal basis. Pickled skins were 
on the downward trend, with lambs 
quoted at 16.00@16.50 and sheep at a 
top of 17.00. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Oct. 17, 1953, totaled 6,- 
052,000 lbs.; previous week, 5,996.000 
Ibs.; same week 1952. 6 149,000 lbs; 
1953 to date, 198,879,000 lbs.; same 
period 1952, 188,080 000 lbs. 

Shipments for the week ended Oct. 
17, 1953, totaled 3,167,000 lbs.; previous 
week, 3,624,000 Ibs.; corresponding 
week, 3,747,000 lbs.; this year to date, 
149,753.000 lbs.; corresponding week, 
1952, 163,217,000 lbs. 


Canada Tanners 


Formation of a new Tanners’ Associa- 
tion of Canada combining an upper 
leather group with sole leather, sheep- 
skin, glove and garment leather groups 
has been announced by Abbott Conway, 
newly-elected president of the Associa- 
tion. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 





Week ended Previous Cor. Week 
Oct. 21, 1958 Week 1952 
Nat. steers...154@16%) 14%@16 16 @19n 
Hvy. Texas 
Ws oceeee 13% 12n 13%n 
Butt branded 
BRIG. 55 «00: 138% 12n 138%n 
Col. 08, ox-<- 12% lin 124%n 
Ex. light Tex. 
etre,  ..+..: 16% 154n 17%n 
Brand’d cows. 14 13n jn 
Hy. nat. cows.15 @15% 14 @14% 16%n 
Lt. nat. cows. 17 16 18 
Nat. bulls ... lin 10%n 91446@10n 
Brand’d bulls. 10n 94%4n S'e@ On 
Calfskins, Nor. 
1 ee 45 45 50n 
10/down ...45 @50 45 @50 45n 
Kips, Nor. 
nat., 15/25.28 @29 281, 82% 
Kips, Nor. 
Brn'd, 15/25.25% @ 261, 26n 30n 
SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and 
over ....13%@1l4n 12 @12%n 13%@14n 
30 Ibs. ....14 @14%n 12 @12%n 144 @15n 
SMALL PACKER SKINS 
Calfskins, under x 
Sf  aerr 25@30n 25n 35n 
Kips, 15/30 ..... 17@18n 17@18n 26n 
Slunks, reg. ..... 1.25n 1.25n 1.75n 
Slunks, hairless... 25n 2hn 50n 
SHEEPSKINS 
Packer shearlings. 
Maid vickieee 2.30@2.50n 2.25@2.50n 2.25n 
Dry Pelts 28 28n 30n 
Horsehides, 
untrmd. .... 9.25n 9.00n 7.00@7.25n 


N. Y. HIDE FUTURES 


MONDAY, OCT. 19, 1953 


Open High Low Close 
errr 16.00b 16.39 16.20 16.37 - 39 
) re 15.65b 15.97 15.90 15.90 
MO wk 15.45b 15.70 15.70 15.70b- 72a 
ae 15.20b  §=:15.50 15.50 15.48b- 55a 
Sa i cece 15.00b mae aes 15.23b- 32a 
gery 14.80b 15.01n 

Sales: 37 lots. 

TUESDAY, OCT. 20, 1953 
JOM. oit:oies 16.31b 16.55 16.36 16.50 - 55 
a 15.91b 16.02 15.87 16.00 
ae = 15.70b =-:15.85 15.80 15.78b- 83a 
Cae vcens 15.30b 15.61 15.60 15.60 
ists oss 15.15b = =15.45 15.33 15.3%b- 40a 
Ape. su 14.85b p eae 15.15n 


Sales: 70 lots. 


WEDNESDAY, OCT. 21, 1953 


6 ee 16.55b 16.55 16.40 16.44b- 46a 
Apr. ..... 16.05b 16.05 15.96 15.97 

July ..... 14.40b «eka ewe 15.752- 80a 
OCR co 15.60b 15.55 15.52 15.51b- 53a 
pO re 15.35b Pye aa 15.28b- 30a 
yi 15.15b 15,15n 


Sales: 40 lots. 


THURSDAY, OCT. 22, 1953 


Jan. ..... 16.30b 16.55 16.40 16.52 - 55 
ADE. 000 os 15.95b = 16.03 15.96 16.00b- 05a 
i ae 15.60b 15.80 15.20 15.80 
a ee 15.40b = 15.35 15.55 15.58b- 65a 
Jan. .. 15.20b =-:15.38 15.36 15.38 
Apr. .... 14.95b én 15.15n 

Sales: 41 lots. 











The National Provisioner—October 24, 1953 


BLACK 


MEAT 


> CORN 


HAW K 


THE AND 


37 








CHICAGO PROV. STOCKS 

Lard inventories in Chicago on Octo- 
ber 15 amounted to 4,613,540 lIbs., ac- 
cording to the Chicago Board of Trade. 
This was a decrease compared with the 
4,965,380 lbs. of product in store on 
September 30, and 59,421,220 lbs. a 
year earlier. Total D. S. bellies amount- 
ed to 1,727,110 lbs. as against 1,720,003 
lbs. on September 30 and 2,154,046 lbs. 
a year earlier. Chicago provision items 
appear below: 


Oct. 15, Sept. 30, Oct. 15, 
"53, Ibs. "53, Ibs. "53, Ibs. 
P.S. lard (a)..... 2,018,118 revs 2,382,201 
P.S. lard (b)..... 354,670 3,032,830 39,589,843 


Dry rendered 

Uh) EES 
Dry rendered 

... 6 PPP 10,984 129,959 7,371,940 
Other lard ....... 2,229,768 1,802,591 10,077,236 
TOTAL LARD.... 4,613,540 4,965,380 59,421,220 
D.S. Ol. bellies 


(contract) ..... 9,500 11,200 1,000 
D.S. Cl. bellies 

3 eee 1,717,610 1,708,803 2,153,046 
TOT. D.S. CL. 

BELLIES ..... 1,727,110 1,720,008 2,154,046 


(a) Made since Oct. 1, 1952. (b) Made previous 
to Oct. 1, 1952. 


Lard, Pork Fat Holdings 


Stocks of lard and rendered pork 
fat in possession of meat plants, 
factories and warehouses on October 
1 was estimated by the American 
Meat Institute at 43,000,000 lIbs., 23 
per cent less than the 56,000,000 lbs. 
a month before and 70 per cent under 
the 143,000,000 lbs. in storage on the 
same date, a year earlier. 





THURSDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago was 
$21.70; average, $21.40. Provision prices 
were quoted as follows: Under 12 pork 
loins, 48 asked; 10/14 green skinned 
hams, 44@47%; Boston butts, 36 bid; 
16/down pork shoulders, 334%; 3/down 
spareribs, 41; 8/12 fat backs, 16@18%; 
regular pork trimmings, 26@26%; 18/20 
DS bellies, 33 nominal; 4/6 green pic- 
nics, 32; 8/up green picnics, 29 nominal. 

P.S. loose lard was quoted at 17.25 
nominal and P.S. lard in tierces at 18.75 
nominal. 


Cottonseed Oil 


Closing cottonseed oil futures in New 
York were quoted as follows: Dec., 
15.89; Jan., 15.85n; Mar., 15.62b-65a; 
May, 15.38b-45a; July, 15.12; and Sept., 
14.45b-55a; Oct., 14.40n. 

Sales: 19 lots. 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail, in the 
week ended Oct. 17, with comparisons: 


Week 


Previous Cor. Week 
Oct. 17 1 


Week 2 
Cured meats, 
pounds .......15,494,000 16,416,000 
Fresh meats, 
Pe ee 2 
Lard, pounds ... 


5,398,000 


23,078,000 
5,419,000 





22 
2,610,000 








WASHINGTON 5 


upon request. 


LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 


Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form “Evidence of Conception” forwarded 


D. C. 








Daily closin 


POUND, OR ONE CAR SOLD AT '/ 
FULL YEAR'S SUBSCRIPTION. 


BY FIRST CLASS MAIL 


KNOW YOUR MARKETS at the time you BUY or SELL! 


markets on meats, by-products and livestock rushed to you by first class mail at the 
close of trading — the Daily Market and News Service — an easy to read, instant price quide which 
covers 28 product classifications and prints over 350 quotations daily. 

This Service is an industry authority used continuously as a basis for trading. Thousands of 
dollars worth of product are sold daily on the basis of the Daily Market Service quotations — 
because both buyer and seller recognize the Service's record for accuracy. 


More Than a Thousand Subscribers recognize: A SINGLE CAR BOUGHT AT '/, CENT LESS PER 
ENT MORE PER POUND, MORE THAN PAYS FOR A 


Only $19 for 13 weeks or $72 per year 





cance 
Write: 


16 West Huron Street 





—desk binder furnished to every subscriber 


Ask For Sample Copies or SEND YOUR ORDER NOW! —if you are not fully satisfied with this 
real ee maker — if you are not convinced it will pay for itself over and over, you may 
at the end of one week at absolutely no cost. 


Department 6X, DAILY MARKET AND NEWS SERVICE 


THE NATIONAL PROVISIONER 


(air mail slightly higher} 


Chicago 10, Illinois 
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PHILADELPHIA FRESH MEATS 


Tuesday, October 20, 1953 


WESTERN DRESSED 





BEEF (STEER): Cwt. 
PUA, BOOIMOD bo.04 g-45. seb ny Ciwn oe $44.00@46.25 
EUG) TRF TOD cscccccecstndoguacs 43.00@45.25 
ROI, a als Bde ss pelea de vis 41.50@44.50 
SU PA ice ais c hanes 36 ame <* 35.25 @39.50 
Commercial, 350/700 .............. 29.00@31.75 

COW: 

Commercial, all wts8. ........cee0% 24.00@ 27.00 
WICH, Wee UN Ns aos See wa ens wale 21.00@ 23.00 


VEAL (SKIN-OFF): 
Choice, 80/110 ... 
Choice, 110/150 
Good, 50/80 .... 
Good, 80/110 .... * A oD. 
Good, 110/150 2... 0. cece eee eee ee 31.00@34.00 
Commercial, all wts. .........00- 25.00@ 28.00 
CCHIT; ES WIR. scsi cies eetees 22.00@ 25.00 






CALF (SKIN-OFF): 


Choice, 200/down ........-..e.eee- 29.00@32.00 

Good, ZOO/down .....ccceccesccceee 25.00@ 28.00 
LAMB: 

EO TED. 6:5 sncuc tasues encase ss 40.00@ 42.00 


Prime, 40/50 .....cccccscceves 
Prime, 50/60 ... 
Choice, 30/40 .. 7 
Choice, 40/50 ... - 40.00@42.00 
Choice, 50/60 ... - 40.00@42.00 
Oe fh rere FF 
Wtiity, AM Wt, nc cc icseavsesveess 32.00@35.00 


.+ 40.00@42.00 
- 40.00@ 42.00 
40.00@ 42.00 





PORK CUTS—CHOICE LOINS 
(Bladeless included) 8-10 .. 52.00@55.00 
(Bladeless included) 10-12 . 5 .00@ 55.00 
(Bladeless included) 12-16 52.00@55.00 
Butts, Boston style, 4-8 ..........+. 42.00@45.00 


SPARERIBS, 3 Ibs. down..........- 47.00@50.00 





LOCALLY DRESSED 
STEER BEEF CUTS: Prime Choice 
Hindqtrs., 600/800.$53.00@ 58.00 $51.00@55.00 
Hindgtrs., 800/900. 51.00@ 54.00 49.00@52.00 
Rd., no flank ..... 44.00@ 54.00 48.00@ 54.00 
Hip r’d, with flank. 48.00@ 52.00 48.00@52.00 
Full loin, untrmd... 53.00@ 60.00 50.00@57.00 
Short loin, untrmd. 70.00@ 76.00 65.00@70.00 


Short loin, trmd.... 95.00@110.00 —85.00@94.00 
i SR ee 15.00@ 17.00  15.00@17.00 
Rib (7 bone) ...... 58.00@ 64.00 55.00@60.00 
Arm chuck ....... 38.00@ 40.00 38.00@ 40.00 
Brisket ..........- 32.00@ 35.00 32.00@ 35.00 
Short plates ...... 17.00@ 20.00 17.00@ 20.00 


CORN-HOG RATIO 


The corn-hog ratio for barrows and 
gilts at Chicago for the week ended 
Oct. 17, 1958, was 15.0 according to a 
report by the U. S. Department of Ag- 
riculture. This ratio compared with 
the 15.0 ratio reported for the preced- 
ing week and 11.9 recorded for the 
same week a year ago. These ratios 
were calculated on the basis of yellow 
corn selling for $1.464 per bu. in the 
week ended Oct. 17, 1953, $1.474 per 
bu. in the previous week and $1.624 
per bu. for the same period a year 
earlier. 


Wholesale Price Indexes 


A Bureau of Labor Statistics report 
on wholesale price indexes for the 
week ended October 13, showed meats 
declining to 87.0 from 88.9 the week 
previous. These indexes were calcu- 
lated on the 1947-49 average basis of 
100 per cent for the date. Livestock 
and related products advanced an 
average of 1.3 per cent, fats and oils 
up 3.6 per cent, lard, 9.4; while hides 
declined 1.2 per cent. 
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Oct. 1 Three-State 
Cattle On Feed 3% 
Above Year Before 


Although the movement of stocker 
and feeder cattle into the nine corn belt 
states in September dropped sharply 
below last year, the number of cattle 


on feed October 1 in the three im- 
portant feeding states, Illinois, Iowa, 
Nebraska, was 1,325,000 head or 3 per 
cent more than the 1,288,000 head on 
feed October 1 last year, according to 
the Bureau of Agricultural Economics. 

October 1 inventories were down 3 per 
cent in Illinois and 5 per cent in 
Nebraska, but were up 10 per cent in 
Iowa. The relatively large number on 
feed this season compared with last 
year was further reduced during the 
past three months. On January 1 num- 
bers in the three states were 30 per 
cent higher than a year earlier. On 
April 1 they were 21 per cent higher 
but on July 1 only 9 per cent higher. 

Marketings during the past three 
months were 7 per cent more than for 
the corresponding period a year earlier 
while placements were 6 per cent 
smaller. The number placed on feed in 
the three states during the past three 
months is estimated at 623,000 head 
compared with 660,000 during the July- 
September period last year. State in- 
spected inshipments of stocker and 
feeder cattle and calves into the three 
states during July-September were 22 
per cent below the corresponding period 
a year earlier. 

All of the increase of cattle on feed 
October 1 was in the number that have 
been on feed more than six months. 
The number on feed over six months 
was 531,000 head, 13 per cent more than 
the 470,000 in this group a year earlier. 
This reflected a tendency to hold back 
some of the cattle that were on feed 
earlier in the year. Actual marketings 
were not as heavy as intended on 
July 1. The number of cattle on feed 


three-six months at 195,000 was about 
the same as a year ago, while the num- 
ber on feed under three months was 
599,000 compared with 621,000 on Oc- 
tober 1, 1952. 

Nearly all of the increase in the num- 
ber on feed October 1 was in cattle 
weighing under 900 lbs. The number on 
feed weighing over 900 lbs. was 8 per 
cent smaller than last year. Cattle on 
feed weighing 600-900 lbs. were esti- 
mated at 607,000 head, 20 per cent above 
a year ago and cattle weighing 900-1100 
lbs. estimated at 518,000 head were up 
3 per cent. The number on feed under 
600 lbs. was down 9 per cent while the 
number of cattle weighing 1100 to 1300 
lbs. was down 41 per cent. Steers 
accounted for 72 per cent of the total 
cattle on feed, heifers 24 per cent, 
calves 3 per cent and other cattle 1 per 
cent. A year earlier steers accounted 
for 76 per cent and heifers 17 per cent. 

The October survey showed that cat- 
tle feeders intend to market 76 per 
cent of the cattle now on feed by the 
end:of the year. This at a somewhat 
faster rate than a year ago when feed- 
ers planned to market 69 per cent by 
the end of 1952. The survey showed 
30 per cent of the number on feed were 
intended for market during October. 
This is the highest proportion reported 
for that month since these surveys 
started in 1948. 

Cattle on feed in the three states 
compared: 


State 
Illinois 


Oct. 1, 1953 July 1, 1953 Oct. 1, 1953 


Lean ies 320,000 385,000 330,000 
ee 693,000 901,000 630,000 
Nebraska .... 312,000 381,000 328,000 

Three ae i a ES 
States ...1,325,000 1,667,000 1,288,000 


SEPT. CORN-HOG RATIO 
Hog and corn prices at Chicago and 
hog-corn price ratios compared: 


Barrows & 
gilts, per 


Corn, No. 
3, yellow, Hog-corn 


100 Ibs. per bu. price ratio 
Sept., 1953 .......$24.84 $1.662 14.9 
Ape, IGS ..saxcds 24.58 1.621 15.2 
Sept... 1962) ..cvise 20.17 1.760 11.5 


First International Dairy 
Show A Success In Chicago 


It was “International Time” at the 
Chicago Stock Yards last week, but the 
difference between this one and other 
“Internationals” was that dairy cattle 
were the main attraction to show goers 
and, instead of beef being the chief topic 
of conversation, milk and butter fat pro- 
duction were the main points of. con- 
sideration. 

The show, which began October 10 and 
closed October 17, was the first of its 
kind held at the Chicago yards. Re- 
ported a “success” by its sponsors, it 
is expected to be made a regular fea- 
ture among annual Stock Yards activi- 
ties. 

Judges, instead of looking for sleek, 
chunky fat animals of the Angus and 
Hereford types, based their opinions on 
triangular body types and other mam- 
mary characteristics which normally 
make up ideal female dairy cattle. Total 
attendance was estimated at close to 
200,000 persons. 

Altogether, 466 exhibitors from 27 
states and two Canadian provinces 
showed 2,059 head of cattle valued at 
$4,000,000, making it the biggest show 
of its kind. It was the first major dairy 
show held in Chicago since 1920. The 
six major dairy breeds represented 
were: Holstein-Friesian, Brown Swiss, 
Jersey, Guernsey, Ayrshire and Dairy 
Shorthorns. Exhibitors divided a total 
of $30,000 in awards and prizes. 

Already speculating on the show’s 
possibilities, some pure bred dairy cat- 
tle associations have named it as their 
official event. 


LIVESTOCK CAR LOADINGS 


A total of 13,977 cars were loaded 
with livestock during the week ended 
October 3, 1953, according to the Amer- 
ican Association of Railroads. This was 
a decrease of 1,237 cars from the same 
week in 1952 and 3,851 less than dur- 
ing the like period of 1951. 
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LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average price per cwt. paid for specific grades of steers, 
calves, hogs and lambs at 11 leading markets in Canada 
during the week ended October 10, compared with the same 
time 1952, were reported to THE NATIONAL PROVISIONER by 
the Canadian Department of Agriculture as follows: 




















GOOD VEAL 

STEERS CALVES HOGS* LAMBS 
STOCK- Up to Good and Grade B* Good 
YARDS 1000 Ib. Choice Dressed Handyweights 

1953 1952 1953 1952 1953 1952 1953 1952 
Deremte .....c.06 _ ” $22.25 $2 22 i Pan 4 $33.60 $25.60 20.50 $22.00 
Montreal Wie . 33.60 25.60 21.50 21.85 
Winnipeg ... 21.00 22. rf 3u.76 y 5 
Calgary 21.5% 16.96 31.60 2 
Edmonton .. p 18.50 3u.60 
Lethbridge 18.50 31.35 
Pr. Albert 16.75 29.60 





Moose Jaw ... set 16.60 29.60 
Saskatoon 20.75 20.00 29.60 
MER Swe ne oa oe 19.50 16.80 29.60 
Vancouver 21.45 17.60 33.25 24.80 





*Dominion Government premiums not included. 
























MORRELL 


No King 


Ever Ate Better! 







Ham e Bacon e Sausage e Canned Meats 
Pork e Beef Lamb 


EATS 


JOHN MORRELL & CO. 


Packing Plants. 
Ottumwa, lowa « Sioux Falls. 





S. D. 




















ADELMANN 


The choice of discrimi- 
acting packers all over 
the world. 


Available in Cast Alumi- 
aum and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method.” 


HAM BOILER CORPORATION 


Office and Foctory. Port Chester, N. Y. 
Chicago Office, 332 S. Michigan Ave. 

















LIVESTOCK PRICES AT LEADING MARKETS 





Livestock prices at five western markets on Monday, October 
19, were reported by the Production and Marketing Adminis- 
tration as follows: 


St. L. N.S. Yds. 


HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 











Choice: 
120-140 Ibs. ee 75-19.50 
140-160 Ibs. 19.25-21.00 
160-150 Ibs. 
180-200 Ibs. 21,50-21.75 
200-220 Ibs. - 21,50-21.75 
220-240 Ibs. - 21.50-21.75 
240-270 ths. 2 
270-300 Ibs. N 
300-330 Ibs. N 
330-360 Ibs. None rec. 
Medium: 
160-220 Ibs. None rec. 
SOWS: 
Choice: 
270-300 Ibs. 21.00-21.50 
30.)-330 Ibs. -00-21.50 
330-360 Ibs. 20.50-21.50 
360-400 Ibs. 0- 
400-450 Ibs. ... 19.7 
450-550 Ibs. fae i 50- 20. ‘00 
Medium: 
250-500 Ibs. . None ree. 


. Chicago 


None rec. 
None rec. 


vse 20.75-21.65 $20.00-21. 50 





21, 
None ree. 
None rec. 
None rec. 


None rec. 


po only 
50 only 
21: 00-21.50 
21.25 
70-21.00 
30. 00-20.75 





None rec. 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 
709- 909 
900-1100 
11( 0-1309 
1300-1500 
Choice: 
70)- 900 
900-1100 
1100-1300 
1300-1500 
Good: 
700- 9C0 


900-1100 Ibs. 
1100-13C0 Ibs. 


—— i 


Ibs. 


HEIFERS: 


Prime: 
600- 800 Ibs. 
809-1000 Ibs. 


Choice: 


600- 800 
809-1000 


Ibs. 
Ibs. 
Good: 

509- 700 
700- 900 


Ibs. 
Ibs. 


Commercial, 
all wts. 
Utility, all wts. 


COWS: 


Commercial, 

RE Wt. ccces 
Utility, all wts. 
Canner & cutter. 


. 28, 


.. 17.50-215 
. 17,50-2 


. 25.50-28.00 
3.50-28.5 





ee () 
. 22.50-26.5) 


- 18.09-22.50 
50 





** 18°50-22.50 


13.50-18.50 


+ 11.00-13.50 


. 25.50-27.50 


|. 25.50-27.50 


50-25.50 
21.50-25.50 








13.00-17.50 
10.00-13.00 


11.50-13.00 
10.00-11.50 
7.00-10.00 





50-27.50 
50-29.75 
50-59.75 
50-29.75 





27. 
26. 





22.00-26.50 
23. 00-2 27.50 





© 23.50.2750 
50-28 00 


18.00-23.50 
.50-23.50 


4.00-18.50 
2.00-14.09 


batt 





20.00-24.25 


20.50-24.25 


16.00-20.50 
16.50-20.50 
12.50-16.50 
10.00-12.50 


11.50-13.50 
9.50-11.75 
7.25-10.00 


Bulls (Yris. Excel.) All Weights: 


700d 
Commercial 
Utility 
Cutter 


VEALERS: 
Choice & prime.. 
Com'l & good.. 
CALVES: 


Choice & prime.. 
Com'l & good 


SHEEP & LAMBS: 
SPRING LAMBS: 
Choice & prime.. 
Good & choice.. 
EWES (Shorn): 


Good & choice.. 
Cull & utility... 


*Oct. 20 prices. 


None rec. 
11.50-12.50 
10.00-11.50 
7.00-10.00 


19.09-25.00 


- 13.00-19.00 


38 
Bis 


te 
SH 
3s 


BE 
28 


10.09-13.50 
13.50-14.50 
11,50-13.50 

9.50-11.50 


22.00-24.00 
15.€0-22.00 


14.€0-20.00 
11.00-14.00 


None rec. 
None rec. 


Kansas City 


None rec. 
None rec. 
None rec. 
$21.25-21.60 
21.50-21.60 
21.50-21.60 
None rec. 
None rec, 
None rec. 
None ree. 


None ree. 





50 
20. 00-20. 50 


None rec. 





Omaha 


None rec. 
None ree. 
$19.75-21. 00 


St. Paul* 


None ree, 
$20.00-20.75 
20. 50-: 21.06 
+25-21.75 





None rec, 


16.50-21.00 


20.50-21.00 
20.50-21.(0 
20.50-21.00 
20.50-21.00 
9.50-"0.50 
19.50-20.50 





17.00-20.50 


26.00-27.25 
26 75-28. 
26.75-28 00 
26.00-28.00 











12.50-17.25 
10.00-12.50 
24.25-26.00 


25.00-27.00 





19.€0-25.00 
19.50-25.C0 


14.50-19.50 
15.50-19.50 


12.00-15.50 
9.00-12.00 


11.25-13.50 
10.00-11.25 
7.50-10.00 


None ree, 
11.00-12.50 
9.50-11.00 
7.50- 9.50 


17.€0-19.00 
10.00-17.00 


13.00-16.00 
10.00-13.00 


18.50-19.50 
17.00-18.50 


4.50- 
3.00- 


18,€0-°1.75 
18.00-21.75 
18.00-21.75 


14 00-18.00 
10.50-14.00 





20 0°-24.00 
20.00-24.09 


16.00-20.°0 
16.00-20.00 


12.00-16.00 
9.50-12.00 





10.€0-1°.50 
12.50-13.°0 
11,€0-12.50 

9.50-11.00 


16.00-19.00 
13.C0-16.00 


13.50-17.00 
10.50-13.50 


19.00-19.50 
17.00-19.CO 


4 
ou 
7 


oo 
$ 

oe Ot 
ON 


sis 
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None ree. 
None rec. 


None rec, 


20.00-20.50 
20.00-21.50 
19.50 20.00 
19.°0-19.50 
18.50-19.06 
None ree. 


None ree. 


27.00-28.00 
27.00-28.06 
27.00-28.0 
27.00-28.00 


23.00-21.08 





0 
18.00- 23.50 


12.50-18.0 
10.50-12.50 


23.50-25.00 


24.09-26.00 





3.50-21.50 
17.00-22.% 


12.00-17.0 
10.00-12.00 


11.50-12.50 
11. J 

12.90-13.00 
11.00-12.50 


19,09-21.00 
13.00-19.0 





< 
Q20 © seen rcmenm 


oI 
f=) 


© 


nm 


LA) 
Cc 


ETS 
ctober 


minis- 


t. Paul* 


ne rec, 





21; 
00-20,75 
50-20.25 
ne rec, 
ne rec, 


ne rec, 


00-20.30 
pape 50 
0 20.00 
f °0- 19.50 
50- 19.0 
ne rec, 





me rec. 


.00-28.06 
00-28.06 
-00-28.00 
.00-28.00 











5. 0-25.00 
}.09-26.00 





bf 
.00-22.00 


?.00-17.0 
).00-12,.00 








SLAUGHTER 
REPORTS 


Special reports te THE NATIONAL 
PRUVISiON&R, showing the number 
of livestock slaughtered at 13 centers. 





CATTLE 

Week Cor. 

ended Prev. Week 

Oct.17 Week 1952 
Chicagot ..... 27,437 27,516 23,985 
Kansus City}. 27,448 30,213 19,178 
Omaha*t .... 19,570 <8,621 19,571 
B. St. Louist. 13,856 15,939 14,160 
St. Josepht .. 13,923 13,867 6,837 
Sioux City} .. 13,377 13,005 9,251 
eee a -.. 56,545 5,631 4,835 
New York 

Jersey Chit 11,210 11,266 8,963 
Okla. City*t.. 12,399 12 2’301 10,599 
Cincinnatig .. 130 5,475 11,354 
Denvert ..... Fee 6,011 10,397 
St. Pault .... 27,726 27,144 12,746 
Milwaukeet 4,066 4,159 3,119 
THERE cece 182,817 201,148 

HOGS 
Chicagot ..... 31,325 39,426 40,933 
Kansas Cityt. 10,675 11,049 11,2356 
Omaha*t .... 32,218 33,506 38,236 
E. St. Louist. 24,170 26,645 31,330 
St. Josepht .. 21,940 26,933 23,858 
Sioux Cityt 21,168 25,618 31,145 
Wichita*t 8,534 26,933 9,540 


New York & 


Jersey Cityt 43,194 49,452 52,882 
Okla. City*t.. 9,921 10,890 14,023 
Cincinnati§ .. 13,321 13,412 40,810 
Denvert ..... 6,217 9,202 
St. Paulft .. : 89,347 43,369 50,069 
Milwaukeet 5,977 6,673 8,131 

, | eee 261,790 303,659 361, 585 

SHEEP 

Chicagot ..... 10.251 9,862 10,448 
Kansas Cityt. 7.061 10,590 8,844 
Omaha*t -- 15,894 13.379 30,377 
E. St. Louist. 6.583 8,038 8,506 
St. Josepht .. 10.774 24,857 10,093 
Sioux Cityt .. 11.309 10,155 4,865 
Wichita*t ... 1,049 1,148 1,188 
New York & 

Jersev City? 45.830 50,843 48,601 
Okla. City*t.. 4,655 4,446 5,354 
Cincinnati§ .. 470 809 481 
Denvert ..... eos 17.459 14.847 
St. Pault - 10,101 12,778 9,870 
Milwaukeet 1,864 1,717 1,429 

i) See 125,841 166,081 154,403 


*Cattle and calves. 

+Federolly inspected slaughter, in- 
cluding directs. 

tStockyards sales for local slaugh- 
ter. 

§Stockyards 
slaughter, 


receipts for local 


including directs. 


BALTIMORE LIVESTOCK 
Livestock prices at Balti- 


more, Md., on Wednesday, 
Oct. 21, were as follows: 
CATTLE: 
Steers, choice .......$24.00 only 
Steers, gd. & ch...... 21.00@22.00 
Heifers, ch. & pr...... None rec. 
Heifers, util. & com’l. 13.00@16.50 
Cows, com’] ......e0% 11.00@12.00 
OOWR, ARTICY 2.00.00 10.00@11.00 
Cows, canner, cutter... 5.00@ 9.00 
Bulls, util, com'l .... 11.00@1°.00 
Bulls, canners ....... 50@10.00 
VEALERS: 
Choice & prime ...... $26.00@ 28.00 
Good & prime ........ 22.00@25.00 
EN Gases dene avee ees 10.00@ 16.00 
HOGS: 
3d. & ch., 180/240... .$22.50@22.75 
Sows, 450/down ...... 20.50@21.50 
LAMBS: 
Ch. & prime.......... None rec. 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended Oct. 17: 
Cattle Calves Hogs* Sheep* 
Salable .... 2098 717 ... 594 
Total (incl. 
directs) ..7,326 4,775 19,103 29,482 
Prev. week 
Salable .. 243 462 ais 299 
Total (incl. 
directs) ..6,036 4,164 20,564 19,031 





*Including hogs at 31st st. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods: 


RECEIPTS 


Cattle Calves Hogs Sheep 
Oct. 15 .. 2,806 419 16,569 2,339 
Oct. 16 .. 1,377 405 11,980 758 
iS y Pe ic 180 3,002 85 
Oct. 19 18,972 781 12,495 4,112 
Oct. 20 7,000 500 16,000 2,000 
Oct. 21 12,000 400 13,000 1,500 
*Week so 

far .-37,972 1,681 41,495 






Wk. ago. «s4E918: 1 350 
Yr. ago ..3§ 
2 yrs. ago.33 


*Including 34 10, 402 
and 207 sheep direct to packers. 


SHIPMENTS 


hogs 








Oct. 15 28 2,940 247 
Oct. 16 100 1,291 977 
Oct. 17 GF 670 de 
Oct. 19 80 1,311 20 
Oct. 20 --» 2,000 ice 
Oct. 21 . 2,000 200 
Week so 

| re 80 5,311 220 
Wk. ago.. 387 5,718 3,343 
Yr. ago...15,5°3 323 3,648 361 
2 yrs. ago.13, 295 ) 467 3,320 1,486 

OCTOBER RECEIPTS 
1953 1952 
Cattle é 132,202 
Calves 8,518 
Hogs 200,497 
Sheep 62,760 
OCTOBER SHIPMENTS 
1953 1952 

Gates As oo nas 0s 70.342 61,249 
i a 27,656 
po RT ae ee 11,691 6,540 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Wed., Oct. 2 


Week Ww eek 

ended ended 

Oct. 21 Oct. 14 
Packers’ purch. .... 40.209 29.158 
Shippers’ purch. 8,833 9,023 
WUMME és caved caus 49,142 38,181 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock 
at Los Angeles on Wednes- 
day, Oct. 21, were reported 
as shown in the table below: 





CATTLE: 
Steers, choice ........$23.50 only 
Steers, good & ch..... 20.745@22.5 
Steers, com] & gd.... 18.00@20.00 
Heifers, gd. & ch..... 20.25 only 
Heifers, com’) ......+. None rec. 
Cows, util, & com'l... 10.00@13.50 
Cows, cut. & util..... 9.50@11.00 
Cows, can. & cut..... 7.1@ 9.50 
po ra 16.60 only 
CALVES: 
oe, PEO Pe COLT Es $15.00@17.00 
Com'l:& good ........ 14.00@16.00 
Culls & utility ....... 12.00@13.00 
HOGS: 
Choice, 190/250 ...... $23.00@24.09 
Sows, 500/down ...... 18.00@19.00 
SHEEP: 
Lambs, choice ........ None ree. 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended Oct. 10: 








CATTLE 
Period Same WK. 
Oct. 10 Last Yr. 
Western Canada... 16.347 12,812 
castern Canada .. 16,839 15,839 
OEE wovin ns wees 33,186 
HOGS 
Western Canada.. 29.208 34.947 
Eastern Canada .. 45,481 79,311 
ye Cee 74,689 114,258 
All hog carcasses 
STAEeE 2.22.00 81,756 123,657 
SHEEP 
Western Canada.. 6,048 6,392 
Eastern Canada .. 19,728 16,345 
TOGGEs: odkecsc34 25,776 22,737 
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PACKERS’ 
PURCHASES 


Purchases of Livestock by packers 
at principal centers for the week end- 
ing Saturday, October 17, 1953, as 
reported to The National Provisioner: 

CHICAGO 

Armour, 2,296 hogs; Wilson, 6,058 

hogs; Agar, 7,036 hogs; Shippers, 


10,619 hogs: and Others, 15,935 hogs. 
Total: 27,437 cattle; 1,553 calves; 
41,944 hogs; and 10,251 sheep. 


KANSAS CITY 


Cattle Calves Hogs Sheep 





Armour .. 4,384 2,410 1,843 2,437 
Swift .... 5,181 2,082 2,598 3,341 
. Wilson . 1,685 40 3,143 Pre 
Butchers 7,867 2 705 20 
Others 3,727 2,386 1 263 
Totals . 22,844 4,604 10,675 7,061 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour ..... 7.977 4,304 5,945 
Cudahy ..... 5,343 4,491 2,231 
het ee 7,178 5,072 5,773 
WO i 04.0 3,894 4,059 1,403 
Cornhusker .. 641 6 ea ra 
a ee 155 a 
Neb. Beef .. 638 +o 
BAGO .4...4 71 Sie 
Gr. Omaha .. 677 ce 
Hoffman .... 120 Te 
Rothschild .. 450 on 
TONES pales. o's 1,148 art 
Kingan ..... 1,189 wee 
Merchants .. 79 sie 
Midwest .... 131 ceib 
Omaha ...... 512 —. 
i eee 508 ar 
Others ...... ces 8,116 5% 
Totals ..380,706 26,042 15,352 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour 1 1,099 5,155 3,103 
Swift 3,657 9,464 3,482 
Hunter ae ee cae 
| ae 2,081 
Krey ad ate Pe 1,026 
Laclede . eke on 586 
So er 2,742 
Totals .. 9,100 4,756 24,170 6,585 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift . 4,896 799 10,389 3,871 
Armour . 4.6°4 858 4,362 3,228 
Others - 6,709 1,091 4,513 ‘aa 


Totals* .16, 229 2,748 19,264 7,099 
*Do not include one calf, 7,192 hogs 
and 9,082 sheep direct to packers. 














sIOUX CITY 
Cattle Calves Hogs Sheep 
Armour .. 4,437 12 5,395 1,633 
Cudahy . 4,791 1 6,374 2,031 
Swift -. 3,141 a 4,475 1,932 
Butchers . 398 8 ne ror 
Others ... 7,581 16 7,696 396 
Totals ..20,348 37 23,940 5,992 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy 2,155 1,057 1,450 1,049 
Kansas ... 579 re" ses eee 
PE s-5.0- 117 ae 
Doig. ..... 92 x 620 
Sunflower . 14 me 50 
Pioneer re ’ a 
Excel walk 
Others <a 175 581 
Totals - 7,02 56 cy 057 2,295 1, 630 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour .. 3,378 504 3.7 839 
Wilson . 4,665 1,064 451 213 
Butchers . 231 ese 1,002 4 
Totals* . 8,274 1,3 80 1,056 
*Do not include 1,283 cattle, 1,274 
calves, 8,141 hegs and 3,599 sheep 
direct to packers. 
LOS ANGELES 
Cattle Calves Hogs 
Armour ..... 887 eke 
Cudahy ..... sa 
oo ae 417 
{i ae 111 
ROMO oc cccce 
PF 
i) a naa 
United is 342 
Machlin ..... “us 
Gr. West. F 
Commercial wine 
Clougherty re 328 
oO ae oes eee 
Others .... 2,434 737 1,323 
Totals 9,017 737 1,993 


MILWAUKEE 
Cattle Calves Hogs Sheep 








Packers .. 2,857 7,289 5,862 1,665 
Others .... 1,818 1,681 442 246 
Totals .. 4,175 8,970 6,304 1,911 
CINCINNATI 
Cattle Calves Hogs Sheep 
ee oes ei ae 517 
Kahn's ‘ait ean ar e 
Meyer ... Pe i. an eas 
Schlachter. 252 53 are 27 
Northside . er a“ “at ir 
Others . 5,713 1,171 13,995 1,988 
Totals .. 5,965 1,224 13,995 2,532 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour .. 6,339 4,481 11,885 3,914 
Bartuseh . 1,25 eee ose ee 
Cudahy « Bee 67 due 902 
Rifkin ... 937 46 one 
Superior .. 1,670 wig 
Swift . 6,724 4,989 2 27 462 
Others . 2,486 2,974 11. 246 
Totals ..20,579 12,557 50,593 13,956 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour .. 2,819 5,498 314 2,259 
Swift -- 4,436 3,303 252 7,297 
a Bonnet Bo 43 238 ee 
nt AG ~~ a ao 
Totals .. 8,606 8,853 804 9,556 


TOTAL PACKER PURCHASES 


Week Cor. 
Ended Prev. Week 

Oct.17 Week 1952 
Cattle ii iiccikc 190.336 206,427 157,909 
Hogs . 223.799 249.415 299.847 
Sheep ..... 82,981 114,634 113,991 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., Oct. 21— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minne- 
sota were: 


Hogs, good to choice: 
169-180 Ibs. 
180-240 Ibs. 
240-300 Ibs. 
300-460 Ibs. 





{ O85 3a 31:3 5) 
<osevt ees 19.40@20.85 





Sows: 
270-309 Ibs. 
440-550 Ibs. 


xeldete & heb 19.50@20.50 
Fires coma 17.25@19.25 

Corn belt hog receipts were 
reported as follows by the 
U. S. Department of Agri- 


culture: 


This week Last week 


estimated actual 
OR Bs nc cress 60,009 47,500 
5 ae A 42,000 46,500 
GPE EE asasa nce 24,000 27,000 
Cts IP se ilacce 74,C00 51,500 
OUG Se da vte wes 61,0°0 54,000 
Ceti rSh es acus 57,009 55,600 


LIVESTOCK RECEIPTS 

Receipts at 20 markets for 
the week ended October 17 
with comparisons, are shown 
in the following table: 


Cattle Hogs Sheep 

Week to 

date 384,000 396,009 273,000 
Previous 

week.. 410,000 420,000 326,000 
Same w k. 

195: 387,000 478.009 395,000 
1s 953 te 

date. 11,896,000 15,935,000 7,146,000 
1952 to 

date 9,928,000 20,000,C09 7,129,000 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ending Oct. 15: 

Cattle Calves Hogs Sheep 

Los Angeles 10,000 1,325 1,900 350 

N. Portland 3,375 890 1,775 3,975 

S. Francisco 1,350 400 1,075 10,450 
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WEEKLY INSPECTED SLAUGHTER MEAT SUPPLIES AT NEW YORK 


Slaughter at major centers during the week ending Oct. 17, 


P (Receipts reported by the U.8.D.A. Production & Marketing Administration 
was reported by the U. S. Department of Agriculture as} J ih ? 
follows: STEERS AND HEIFERS: Carcasses BEEF CURED: 
el Week ending Oct. 17, 1953. 11,65 57 Week ending Oct. 17, 1953. 12,700 
Boston, New York City Are 12,885 13,344 45,556 52,605 Week previous 10,667 Week previous 61,817 
Baltimore, Philadelphia 7,572 355 24,256 1,698 | Same week year ago 9,911 Same week year ago 12,275 


oe 8, 77,477 «17,349 | COW: PORK CURED AND SMOKED: 


‘hic ‘ : - ‘ a Week ending Oct. 17, 1953. 2,202 Week ending Oct. 17, 1953. 237,556 
— as ee tan eo mst . inane epee Week poner A : : ‘ 1.822 Week previous 360,784 
St. Paul-Wisconsin Areas? ’ ’ +408 . . wank | we ‘on Same week year ag 545,885 
‘ Of ame we yeu go >, 885 
St. Louis Area® (88: 2, a. tm ae anes 
Sioux City "376 26,1! 13,067 | BULL: LARD AND PORK FATS: | a 
Omaha 34,146 502 24,148 | Week ending Oct. 17, 1953. 458 we po iy 17, 1953, 22,236 
Kansas City 66 s 2 11,418 Week previous 600 = — a 
Siaae: Minnesota* 0% 233, 568 41,267 Same week year ago 72% Same week year ago 
Louisville, Evansville, Nashville, Not VEAL: 
Memphis 13,005 32,896 Available ~peexty oe LOCAL SLAUGHTER 
: e ons . Prey Week ending Oct. r 53. ;) 
Georgia-Alabama Areas® 9,308 21,344 hea ‘eee se A One 
some Week previous 1 ee ee 
St. Joseph, Wichita, Oklahoma City.. 25,360 42,475 20,984 | Same week year ago ‘ CATTLE: A Bae 2 
Ft. Worth, Dallas, San Antonio....... 28,742 ; 11,399 17,585 hme ee Oct. 17, 1953. 2s 
Denver, Ogden, Salt Lake City........ 21,674 : 11,482 27,223 | LAMB: is N dhihips Ligh oar pend 8'968 
Los Angeles, San Francisco Areas®.... 27,815 2, 24,773 34,431 a et Oct. 17, 1953. 5,345 - . 6 - 
Portland, Seattle, Spokane 6,656 +12 10,268 7,765 s oR sly ages 4 rye po CALVES: 
Grand total 351,66 146,003 887,808 311,123] S#me week year ago aes Week ending Oct. 17, 1953. 16,284 
Total previous week ... iy 137,475 959,449 324,339 | MUTTON: W eek previous - 
Total same week 1952 265,679 109,320 1,050,207 297,982 | Week ending Oct. 17, 1953. 1,139 Same week year ago 
J Week previous 1,108 HOC 
4 > ree ye “ 5.2nt -> 
1Includes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. st, | S#me week year ago 5,253 Week ending Oct. 17, 
Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wisc. *Includes HOG AND PIG: Week previous 4 
St. Louis National Stockyards, B. St. Louis, Ill., and St. Louis, Mo. ‘Includes | Week ending Oct. 17, 1953. 7,085 Same week year ago 52,882 
Cedar Rapids, Des Moines, Fort Dodge, Mason City, Marshalltown, Ottumwa, | Week previous 6,454 sap: 
Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, Minn. ‘Includes Bir- | Same week year ago "take ending Oct. 17, 1953. 
mingham, Dothan, Montgomery, Ala., and Albany, Atlanta, Columbus, Moul- ; eS Week previous ; : ‘ 
trie, Thomasville, Tifton, Ga. *Includes Los Angeles, Vernon, San Francisco, | PORK CUTS: Oe. 1 eae Same week year ago 
San Jose, Vallejo, Calif Week ending Oct. 17, 1953. 699,374 
’ ’ : Week PUSCIs 6 eee 1,456,314 
Same week year ago....... 1,404,071 COUNTRY DRESSED MEATS 
BEEF CUTS: i VEAL: 
SOUTHEASTERN RECEIPTS Week ending Oct. 17, 1953. 110,933 Week ending Oct. 17, 1953. 
Week previous 111,307 Week previous 
° ° : Same week year ago 83,765 
Receipts of livestock at seven southern packing plants 


Same week year ago 
located at Albany, Columbus, Moultrie, Thomasville and wean AND CAP Ours: inn HOG: i at 
° . : * eek ending Oct. 14, a. yeek ending Oct. 
Tifton, Georgia; Dothan, Alabama; and Jacksonville, Florida, |} Week previous 51125 Week seaxines 
during the week ended Oct. 16: Same week year ago 9,589 Same week year ago 


Cattle yi Hogs | LAMB AND MUTTON: LAMB AND MUTTON: 
Week ending Oct. 16 4,2 38 2,323 Week ending Oct. 17, ° 5 5 Week ending Oct. 17, 1953. 
Week previous (five days) 3,2 1,681 16,275 Week previous : 4,752 Week previous 
Corresponding week last year ‘ 1,367 9,167 Same week year ago 102 Same week year ago 














CLASSIFIED ADVERTISING 





POSITION WANTED HELP WANTED HELP WANTED 


CHIEF INDUSTRIAL ENGINEER BEEF BONING FOREMAN SUPERINTENDENT AND 


rs 2 saath: am : alla For large independent packer in Wisconsin area. LABOR RELATIONS MAN 
With extensive experience in the meat packing ust te as . Per ‘ 

" eget dl 4 i : I » experienced in supervising complete bon- 
industey. de on ee Ra Pt Rd ap a ing operations and familiar with B.A.I. standards ieteoeaies ror ye Paeker needs man capable 
SIONDE 15 W. Huron St., Chicago 10, T and requirements, Write full details of super- of handling a 
Dacha oe ; 7? “ visory experience to W-372, THE NATIONAL wy 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. t ties. Tite in to Box 

W-3%42, THH NATIONAL PROVISIONBRE, 16 W. 
POSITION WANTED: By man with 20 years’ ex- age et gen Tl. Your letter will be 
ns co! ce, 

—— Se See Bae nd Thorough WANTED: By U.®. government inspected plant 
versed by practical experience in all ses of in the east, a man who has sales background 
maintenance, processing, manufacturing, fleet oper- experience, who can sell carcass canner and cut- RENDEERES® q 

fons and sates. Full knowledge of Sigg: purchas- ter cows and bulls, boneless heef, veal products, Experienced man to operate cookers and boilers, 
foe and accounting. years of age, excelent and frosted foods. State background and salary Top wages and best working conditions for steady | 

Bas sr and ily. ‘356, THE in first letter. Excellent opportunity. W-365, man, Aggressive, growing mid-west plant prom- | 
Soot NAL ST ROVISSONER. it W. Huron 8t., THE NATIONAL PROVISIONER, 18 B. 41st St., ises security and future to qualified man. tate 
Ohbicago 10, Ii. New York 17, N.Y. previous experience and personal history. W-358, | 
THE NATIONAL PROVISIONER, 15 W. Huron” 
St., Chicago 10, Ill. 




















SALESMAN: Experienced outside connections. 

7 Chain store, hotel supply houses, jobbing trade. p 
ACCOUNTANT: With college degree and over five ; a ‘Fis it . ; 
aS eae in auditing. tanlytical and su- New York city and vicinity. By large independent WANTED: Young man who has sales ability and. 
pervisory capacities with national packer, desires | 0S cutter and pork smoked products manufac- | has an understanding of the merchandising prac-/ 
accounting or auditing supervisory position with turer. Salary basis. Splendid opportunity. Ap- tices, as well as hog killing and hog cutting pro-~ 
progressive midwestern packer. W-363, THE NA- plic ations strictly confidential. W-373, THE NA- cedures of meat packing industry. Will be sales 
TIONAL PROVISIONER, 15 W. Huron St., Chi- | TIONAL PROVISIONER, 18 E. 4ist St., New | representative contacting meat packers. Salaried. | 
cago 10, Ill. York 17, N.Y Splendid opportunity for right man. References 
required. Wolverine Shoe & Tanning Corp., Tan- 
ning Unit, Rockford, Mich. 














YOUNG MAN: 25, married, family. B. 8. Ant a eo agp ree in <4 peo of ae 
mal Industry, journeyman butcher by trade, de- Slaughtering and processing, and capable of or- 
sires ce eatiet yr Al penttion ganizing large pork packing house in Brazil. Give PRODUCTION MAN: Wanted by U. 8S. govern- 
affording opportunity to gain thorough knowledge | Complete personal data, experience, references, ment inspected plant in New York state. Must 
of the meat cking industry. W-364, THE NA- qualifications and salary desired. W-357, THE be familiar with boning of cows and calves. A! 
TIONAL PROVISIONER. 15 W. Huron S8t., Chi- NATIONAL PROVISIONER, 18 East 4ist St., frosted meat packaging. 

cago 10, Il. New York 17, N. Y. salary in first letter. 

ae 18 East 41st St., 








EXPPRIENCED: Cow and yearling salesman de- TOP NOTCH: Provision salesman to call on 
sires buying job. Age 28. 8 years of college, 2 chains, super markets, markets and butchers in 
years of buyer training with major packer. Ac- New York city area, _ Good opportunity for right TOP NOTCH SAUSAGE MAN: Wanted at federally 
quainted on 3 river markets. Call AT 8460, man., W-374, THE NATIONAL PROVISIONER, inspected Diant by national packer. Must have ex- 
Omaha, Nebraska, nights. 15 W. Huron St., Chicago 10, Ill. perience manufacture of quality products and a 
notre on of cost and yield applications. 
-854, THE NATIONAL PROVISIONER, 15 W. 
ENGINEER-MASTER MECHANIO: Graduate. 20 | SALESMAN: Experience necessary in selling | Hurom St., Chicago 10, I 
years’ experience. rr —— all phases smoked meats and provisions. Excellent chance 
of meat industry. ENGINEER, 331 . Marquette for advancement. W-375, THE NATIONAL PRO- 
Road, Chicago 21, Hl. VISIONER, 15 W. Huron St., Chicago 10, IN. USE OUR CLASSIFIEDS 
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